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safety
W

hen using electrical appliances, basic safety precautions should
alw

ays be follow
ed, including the follow

ing:

R
E

A
D

 A
L

L
 IN

ST
R

U
C

T
IO

N
S

•
D

o not operate any appliance w
ith a dam

aged cord or plug or
after the appliance m

alfunctions, or has been dam
aged in any

m
anner.

•
D

o not use attachm
ents not recom

m
ended by the m

anufacturer.
•

D
o not place the appliance near a hot gas or

electric
burner

or
in

a heated oven.
•

D
o not place any item

s on top or next to this appliance at any
tim

e. To prevent a fire, keep
this appliance clear of contact w

ith
any flam

m
able m

aterials including curtains, draperies, w
alls,

plastic
m

aterials, etc., at
alltim

es.
•

D
o not place any flam

m
able m

aterials in or
close

to the
D

eep
Fryer, such

as
paper, cardboard, plastic

or
flam

m
able

substances.
•

O
versized foods m

ust not be inserted into the
D

eep
Fryer

as
they

m
ay create a

fire.
•

D
isconnect the D

eep Fryer from
 the w

all outlet as soon as you
are finished frying, w

hen
the unit is not in use and

before
cleaning. N

O
T

E:
To disconnect, rem

ove plug from
 w

all unit.
•

D
o

not
im

m
erse the

appliance or plug in w
ater or

any
other

liquid.
•

D
o not use outdoors or for com

m
ercial purposes.

•
D

o
not use this appliance for other

than its intended
use.

•
D

o not clean w
ith m

etal scouring pads or any abrasive m
aterials.

(P
ieces can break off the pad and

touch electrical parts resulting
in the risk of electrical shock).

SAV
E

 T
H

E
SE

IN
ST

R
U

C
T

IO
N

S
T

H
IS

U
N

IT
IS

IN
T

E
N

D
E

D
FO

R
H

O
U

SE
H

O
L

D
U

SE
O

N
LY

This appliance has a polarized plug (one blade is w
ider than

the other). To
reduce

the
risk of electric shock, this plug w

ill fit
in a polarized outlet only one w

ay. Ifthe
plug

does not fit fully
in the outlet, reverse the plug. If it still does not fit, contacta
qualified electrician. Do not m

odify the plug in any w
ay.

Im
portant Safety Instructions
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sé
cu

ri
té
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 y
 c
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 d
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 s

ui
va

nt
es

:

L
IS

E
Z

 T
O

U
T

E
S 

L
E

S 
IN

ST
R
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C

T
IO

N
S
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N

e 
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 s
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l d
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 c
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 m
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nn
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qu
i p

ré
se

nt
e 

un
 d

om
m

ag
e

qu
el

co
nq

ue
.

•
N

’e
m

pl
oy

ez
 p

as
 d

’a
cc
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so

ir
es

 n
on

 e
xp

re
ss

ém
en

t 
re

co
m

m
an

dé
s

pa
r 

le
 f
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ri

ca
nt

.
•

N
e 

pl
ac

ez
 l’
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re
il 

ni
 s

ur
 n

i p
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s 
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 f
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N
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 d
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 P
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id
ea

ux
,
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 m

ur
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 p
la
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iq
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 e
tc

., 
et

 c
ec

i, 
en

 t
ou

t 
te

m
ps

.
•

N
e 

pl
ac

ez
 p

as
 d

e 
m

at
iè

re
s 

co
m

bu
st

ib
le

s 
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pa
pi

er
, c
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n 
ou

pl
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qu

e,
 p

ar
 e

xe
m

pl
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da

ns
 o

u 
à 

pr
ox

im
it
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de

 la
 f

ri
te
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e.

•
N

e 
m

et
te

z 
pa

s 
de

 d
en

ré
es

 d
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an

de
s 
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m

en
si
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 f
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te
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le
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po
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 u
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•

D
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 f
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te

us
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de
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 p
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R
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 t
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si
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 c
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.
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m
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 c
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1 learning
1.T

im
er C

ontrol K
nob – To pre-heat turn the knob

counter-clockw
ise to the O

N
 position. T

he
Pow

er L
ight w

ill turn on. A
fter the R

eady L
ight

turns on, rotate T
im

er clockw
ise to the desired

cooking tim
e. See recipe instructions for proper

tim
e selection.

2.Tem
perature C

ontrol K
nob – A

djust the dial
therm

ostat to the desired tem
perature. See recipe

instructions for proper tem
perature selection.

3.Pow
er L

ight – Indicates that m
ain pow

er is on.

4.R
eady L

ight – Indicates that the D
eep Fryer

is
heated. T

he light w
ill turn on after the set

tem
perature is reached.  N

O
T

E:
Y

ou need to
pre-heat the

oil in a D
eep

Fryer for 20-25 m
inutes

before
the first batch of food is cooked.

5.L
id R

elease B
utton – Press to lift the lid.

6.B
asket C

ontrol H
andle – L

ift up to raise basket.

7.B
asket L

ow
ering B

utton – Push button w
hen

basket is in the D
eep Fryer to low

er basket.

8.V
iew

ing W
indow

 – A
llow

s you to see cooking
food.

9.Filter C
over

10.C
ondensation D

rip T
ray – L

ocated on backside
just

below
 the lid. T

he lid is designed to channel
condensation that accum

ulates on the inside
of

the
lid to the back of the unit and into

the
C

ondensation T
ray.

11.R
eplacem

ent Filter – C
arbon activated filter

to
reduce odors.

12.Pow
er C

ord

13.R
em

ovable C
ooking Pot

L
earning A

bout Y
our D

eep Fryer

S
tay

O
n

O
ff

• •
••

•
••

•

••
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1de
sc

ri
pt

io
n

1.
M

in
ut

er
ie

 –
 P

ou
r 

ch
au

ff
er

 l’
hu

ile
 a

va
nt

 d
e 

dé
bu

te
r 

la
fr

itu
re

, t
ou

rn
ez

 la
 c

om
m

an
de

 e
n 

se
ns

 a
nt

ih
or

ai
re

 e
t

ré
gl

ez
-la

 à
 la

 p
os

iti
on

 O
N

. L
e 

vo
ya

nt
 d

e 
fo

nc
tio

n-
ne

m
en

t s
’a

llu
m

er
a.

 À
 l’

al
lu

m
ag

e 
du

 v
oy

an
t d

e 
pr

êt
,

to
ur

ne
z 

la
 c

om
m

an
de

 e
n 

se
ns

 h
or

ai
re

 e
t p

ro
gr

am
m

ez
la

 d
ur

ée
 c

ho
is

ie
. C

on
su

lte
z 

le
s 

re
ce

tt
es

 p
ou

r 
la

 d
ur

ée
de

 c
ui

ss
on

 a
pp

ro
pr

ié
e.

2.
Sé

le
ct

eu
r 

de
 te

m
pé

ra
tu

re
 –

 P
ro

gr
am

m
ez

 le
 th

er
m

os
ta

t
à 

la
 te

m
pé

ra
tu

re
 d

és
ir

ée
. C

on
su

lte
z 

le
s 

re
ce

tt
es

 p
ou

r
la

 te
m

pé
ra

tu
re

 a
pp

ro
pr

ié
e.

3.
V

oy
an

t d
e 

fo
nc

tio
nn

em
en

t –
 In

di
qu

e 
qu

e 
la

 fr
ite

us
e

es
t a

llu
m

ée
.

4.
V

oy
an

t d
e 

pr
êt

 –
 In

di
qu

e 
qu

e 
le

 b
ai

n 
d’

hu
ile

 e
st

ch
au

d.
 L

e 
vo

ya
nt

 s
’a

llu
m

e 
un

e 
fo

is
 la

 te
m

pé
ra

tu
re

at
te

in
te

. R
EM

A
R

Q
U

E
:L

’h
ui

le
 d

ev
ra

 p
eu

t-
êt

re
 c

ha
uf

fe
r

da
ns

 la
 fr

ite
us

e 
pe

nd
an

t 2
0 

à 
25

 m
in

ut
es

 a
va

nt
 q

ue
vo

us
 p

ui
ss

ie
z 

co
m

m
en

ce
r 

à 
fa

ir
e 

fr
ir

e 
le

s 
al

im
en

ts
.

5.
Bo

ut
on

 d
e 

dé
bl

oc
ag

e 
du

 c
ou

ve
rc

le
 –

 Il
 s

uf
fit

d’
ap

pu
ye

r 
su

r 
le

 b
ou

to
n 

po
ur

 d
éb

lo
qu

er
 le

 c
ou

ve
rc

le
.

6.
Po

ig
né

e 
du

 p
an

ie
r 

– 
So

ul
ev

ez
 la

 p
oi

gn
ée

 p
ou

r
re

m
on

te
r 

le
 p

an
ie

r.

7.
Bo

ut
on

 d
e 

de
sc

en
te

 d
u 

pa
ni

er
 –

 A
pp

uy
ez

 s
ur

 le
bo

ut
on

 a
fin

 d
e 

fa
ir

e 
de

sc
en

dr
e 

le
 p

an
ie

r 
da

ns
 le

 
ba

in
 d

’h
ui

le
.

8.
H

ub
lo

t –
 P

er
m

et
 d

e 
su

rv
ei

lle
r 

la
 c

ui
ss

on
 s

an
s 

ou
vr

ir.

9.
C

ar
te

r 
du

 fi
ltr

e

10
.G

od
et

 à
 c

on
de

ns
at

io
n 

– 
Pl

ac
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à 
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rr
iè
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, s

ou
s 

le
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uv
er

cl
e.

 L
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co
uv

er
cl

e 
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on

çu
 d
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so
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qu
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en
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qu
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um
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nt
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ur
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ou

le
 v
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l’a
rr

iè
re

 d
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l’a
pp

ar
ei

l e
t d

an
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le
 g

od
et

.

11
.F

ilt
re

 –
 F

ilt
re

 à
 c

ha
rb

on
 p

ou
r 
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du

ir
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le
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od
eu

rs
.

12
.C

or
do
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en
ta
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n

13
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3 preparation
Preparation

P
re

p
a
rin

g
 T

o
 U

s
e
 Y

o
u

r D
e
e
p

 F
ry

e
r fo

r

th
e
 F

irs
t T

im
e

•
If you are using your D

eep Fryer for the first tim
e,

you
m

ust:

•
R

em
ove any stickers from

 the surface of the
D

eep
Fryer.

•
R

aise basket handle to the highest position.
O

pen
the

lid and lift the basket out of the fryer. 

•
R

em
ove all printed docum

ents and any other
docum

ents from
 the basket.

•
C

lean the frying basket and cooking pot w
ith

hot
w

ater, a sm
all am

ount of dishw
ashing liquid

and
a

non-abrasive sponge or cleaning pad.

•
D

o not operate this appliance w
ithout

the
cooking

pot
in place.

D
O

 N
O

T
 IM

M
E

R
S

E
 T

H
E

 B
O

D
Y

O
F

T
H

E
U

N
IT

 IN
 W

A
T

E
R

.
•

D
ry the unit thoroughly before using.

•
Select a location for the D

eep Fryer. T
he location

should be
on a flat counter w

here the plug w
ill reach

an outlet.

3pr
ép

ar
at

io
n

Pr
ép

ar
at

io
n

A
v
a
n

t 
la

 t
o

u
te

 p
re

m
iè

re
 u

ti
li
s
a
ti

o
n

 d
e

la
 f

ri
te

u
s
e

•
A

va
nt

 d
’u

ti
lis

er
 la

 f
ri

te
us

e 
po

ur
 la

 t
ou

te
 p

re
m

iè
re

 f
oi

s,
il 

es
t 

né
ce

ss
ai

re
…

•
d’

ôt
er

 t
ou

te
s 

le
s 

ét
iq

ue
tt

es
 a

pp
os

ée
s 

su
r 

la
 f

ri
te

us
e;

•
de

 le
ve

r 
la

 p
oi

gn
ée

 d
u 

pa
ni

er
 a

fi
n 

de
 la

 m
et

tr
e 

en
po

si
ti

on
 h

au
te

; d
’o

uv
ri

r 
le

 c
ou

ve
rc

le
 p

ui
s 

de
 s

or
ti

r 
le

pa
ni

er
 d

e 
la

 f
ri

te
us

e;
 

•
d’

en
le

ve
r 

to
us

 le
s 

do
cu

m
en

ts
 o

u 
im

pr
im

és
 q

ui
 s

e
tr

ou
ve

nt
 d

an
s 

le
 p

an
ie

r;

•
de

 n
et

to
ye

r 
le

 p
an

ie
r 

à 
fr

it
ur

e 
et

 la
 c

uv
e 

à 
l’e

au
 c

ha
ud

e
ad

di
ti

on
né

e 
de

 d
ét

er
ge

nt
 li

qu
id

e,
 a

ve
c 

un
e 

ép
on

ge
 o

u
un

 t
am

po
n 

no
n 

ab
ra

si
fs

; e
t 

en
fi

n

•
de

 p
la

ce
r 

la
 c

uv
e 

à 
l’i

nt
ér

ie
ur

 d
e 

la
 f

ri
te

us
e.

 L
a 

fr
it

eu
se

ne
 d

oi
t 

ja
m

ai
s 

fo
nc

ti
on

ne
r 

sa
ns

 q
ue

 la
 c

uv
e 

ne
 s

oi
t

co
nv

en
ab

le
m

en
t 

en
 p

la
ce

.

N
E

 P
L
O

N
G

E
Z

 J
A

M
A

IS
 L

E
 C

O
R

P
S

 D
E

L
A

 F
R

IT
E

U
S

E
 D

A
N

S
 L

’E
A

U
.

•
E

ss
uy

ez
 s

oi
gn

eu
se

m
en

t 
l’a

pp
ar

ei
l a

va
nt

 d
e 

l’u
ti

lis
er

.

•
C

ho
is

is
se

z 
un

 e
nd

ro
it

 a
pp

ro
pr

ié
 p

ou
r 

pl
ac

er
 la

 f
ri

te
us

e.
E

lle
 d

oi
t 

êt
re

 p
os

ée
 s

ur
 u

ne
 s

ur
fa

ce
 p

la
ne

 e
t 

à
pr

ox
im

it
é 

d’
un

e 
pr

is
e 

de
 c

ou
ra

nt
 é

le
ct

ri
qu

e.



4

use
U

sing Y
our D

eep Fryer
•

R
em

ove frying basket and set aside.

•
U

sing only a good quality peanut oil, vegetable oil, pure
corn oil, sunflow

er oil, canola oil or
light olive oil for 

deep-frying, fill the pot to
a

point betw
een the M

IN
m

arking and the M
A

X
m

arking.

•
D

o not fill past the M
A

X
 m

arking.

•
W

ipe the inside of the view
ing w

indow
 w

ith a
little

oil
to

prevent condensation.

•
D

o not overfill the basket.

•
Place basket back in D

eep Fryer and close the lid.

•
Plug the Pow

er C
ord into outlet. 

•
M

ove T
im

er C
ontrol K

nob to the O
N

position. T
he red

PO
W

E
R

 light w
illl turn on.

•
A

djust the Tem
perature C

ontrol K
nob to the desired

tem
perature. See recipe instructions for

proper tem
perature

selection.

•
W

hen the desired tem
perature is reached, the

green
R

E
A

D
Y

 light w
ill com

e on.

•
Press button on handle to slow

ly low
er basket.

•
R

otate T
im

er C
ontrol K

nob to desired cooking
tim

e.
See

recipe instructions for
proper

tim
e

selection.

•
T

im
er w

ill sound w
hen desired cooking tim

e is
reached.

T
he U

nit w
ill shut off w

hen the tim
er

knob reaches “O
FF.”

•
W

hen T
im

er C
ontrol K

nob is set to “Stay O
n”, Fryer w

ill
m

aintain set tem
perature and w

ill not autom
atically shut-off.

G
reat for frying batch after batch at parties.

N
O

T
E:W

hen you add food to the oil the tem
perature w

ill drop
causing green R

EA
D

Y
light to turn off.

4

em
pl

oi
M

od
e 

d’
em

pl
oi

 d
e 

la
 f

ri
te

us
e

•
R

et
ir

ez
 le

 p
an

ie
r 

à 
fr

it
ur

e 
et

 m
et

te
z-

le
 d

e 
cô

té
.

•
U

ti
lis

ez
 d

e 
l’h

ui
le

 d
’a

ra
ch

id
e 

ou
 u

ne
 h

ui
le

 v
ég

ét
al

e 
de

bo
nn

e 
qu

al
it

é 
(m

aï
s,

 t
ou

rn
es

ol
, c

ol
za

 o
u 

hu
ile

 d
’o

liv
e

lé
gè

re
) 

po
ur

 le
 b

ai
n 

de
 f

ri
tu

re
; r

em
pl

is
se

z 
la

 c
uv

e 
en

tr
e 

le
s

re
pè

re
s 

M
IN

 e
t 

M
A

X
.

•
N

e 
dé

pa
ss

ez
 p

as
 le

 n
iv

ea
u 

M
A

X
.

•
Pa

ss
ez

 u
n 

ch
if

fo
n 

im
bi

bé
 d

’h
ui

le
 à

 l’
in

té
ri

eu
r 

du
 h

ub
lo

t
po

ur
 e

m
pê

ch
er

 la
 c

on
de

ns
at

io
n.

•
N

e 
re

m
pl

is
se

z 
pa

s 
le

 p
an

ie
r 

de
 f

aç
on

 e
xc

es
si

ve
.

•
Pl

ac
ez

 le
 p

an
ie

r 
da

ns
 la

 f
ri

te
us

e,
 f

er
m

ez
 le

 c
ou

ve
rc

le
.

•
B

ra
nc

he
z 

l’a
pp

ar
ei

l s
ur

 la
 p

ri
se

 d
e 

co
ur

an
t.

 

•
R

ég
le

z 
la

 m
in

ut
er

ie
 à

 la
 p

os
it

io
n 

O
N

(m
ar

ch
e)

. L
e 

vo
ya

nt
ro

ug
e 

de
 F

O
N

C
T

IO
N

N
E

M
E

N
T

 s
’a

llu
m

er
a.

•
R

ég
le

z
le

 s
él

ec
te

ur
 d

e 
te

m
pé

ra
tu

re
 a

u 
ni

ve
au

 d
és

ir
é.

C
on

su
lt

ez
 la

 r
ec

et
te

 p
ou

r 
la

 t
em

pé
ra

tu
re

 a
pp

ro
pr

ié
e.

•
U

ne
 f

oi
s 

la
 t

em
pé

ra
tu

re
 c

ho
is

ie
 a

tt
ei

nt
e,

 le
 v

oy
an

t 
ve

rt
 d

e
PR

Ê
T

 s
’a

llu
m

er
a.

•
A

pp
uy

ez
 s

ur
 le

 b
ou

to
n 

de
 d

es
ce

nt
e 

du
 p

an
ie

r 
po

ur
 f

ai
re

ab
ai

ss
er

 le
 p

an
ie

r 
pr

og
re

ss
iv

em
en

t 
da

ns
 l’

hu
ile

.

•
Pr

og
ra

m
m

ez
 le

 t
em

ps
 d

e 
cu

is
so

n 
dé

si
ré

 à
 l’

ai
de

 d
e 

la
m

in
ut

er
ie

. V
oy

ez
 la

 r
ec

et
te

 p
ou

r 
la

 c
ui

ss
on

 a
pp

ro
pr

ié
e.

•
L

a 
m
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ut

er
ie
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in

te
ra

 à
 la
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in

 d
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la
 d

ur
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 d
e 
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so
n

ch
oi

si
e.

 L
a 

fr
it

eu
se

 s
’é

te
in

dr
a 

un
e 

fo
is

 la
 m

in
ut

er
ie

re
ve

nu
e 

à 
«

O
FF

» 
(a

rr
êt

).

•
L

or
sq

ue
 le

 b
ou

to
n 

de
 la

 m
in

ut
er

ie
 e

st
 r

ég
lé

 à
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St
ay

 O
n

»
(f

on
ct

io
nn
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t 
co
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in
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, l

a 
fr
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eu

se
 m

ai
nt

ie
nt
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te

m
pé

ra
tu

re
 c

ho
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ie
 e

t 
ne

 s
’a

rr
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e 
pa

s 
au

to
m

at
iq

ue
m

en
t.

R
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A
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E
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r 

de
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ai
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e 

PR
ÊT

.



5 frying
A

fter the Food Is Fried

1.
M

ake sure to turn the unit to the O
FF position

and
unplug the

D
eep Fryer.

2.
O

nce you are ready to enjoy the food, press
the

L
id

R
elease

B
utton to

open the lid.

W
A

R
N

IN
G

:
B

y pressing the L
id

R
elease B

utton the
unit

w
illrelease hot steam

 and
de-pressurize the

container. E
xtrem

e care should be used to
ensure

hands and face are
clear of

the appliance
w

hen
steam

is
released.

3.
Take out the basket and place the food on dishes
(or

first place on
a paper tow

el to help absorb
any

excess oil that m
ay rem

ain on
the outside

of
the

food).

W
A

R
N

IN
G

:
T

he basket is very hot. O
nly carry

the
basket from

 the
basket handle.

4.
Place the basket back into the D

eep Fryer.

5fr
it

ur
e

E
n 

fi
n 

de
 c

ui
ss

on

1.
R

ég
le

z 
la

 f
ri

te
us

e 
à 

la
 p

os
it

io
n 

«
O

FF
»

et
 d

éb
ra

nc
he

z-
la

à 
la

 p
ri

se
 d

e 
co

ur
an

t.
 

2.
U

ne
 f

oi
s 

su
r 

le
 p

oi
nt

 d
e 

dé
gu

st
er

 la
 f

ri
tu

re
, a

pp
uy

ez
su

r 
le

 b
ou

to
n 

de
 d

éb
lo

ca
ge

 d
u 

co
uv

er
cl

e.

A
V

E
R

T
IS

S
E

M
E

N
T
:

L
or

sq
ue

 v
ou

s 
ap

pu
ye

z 
su

r 
le

 
bo

ut
on

 d
e 

dé
bl

oc
ag

e 
du

 c
ou

ve
rc

le
, l

a 
va

pe
ur

 
s’

éc
ha

pp
e,

 c
au

sa
nt

 la
 d

éc
om

pr
es

si
on

 d
e 

la
 c

uv
e.

V
ei

lle
z 

à 
ce

 q
ue

 v
os

 m
ai

ns
 e

t 
vo

tr
e 

vi
sa

ge
 n

e 
so

ie
nt

pa
s 

da
ns

 la
 t

ra
je

ct
oi

re
 d

e 
la

 v
ap

eu
r.

3.
So

rt
ez

 le
 p

an
ie

r 
de

 la
 f

ri
te

us
e 

et
 p

la
ce

z 
la

 f
ri

tu
re

 
da

ns
 le

s 
as

si
et

te
s

(v
ou

s 
po

uv
ez

 a
up

ar
av

an
t 

le
s 

dé
po

se
r 

su
r 

du
 p

ap
ie

r 
es

su
ie

-t
ou

t 
po

ur
 a

bs
or

be
r 

l’e
xc

éd
en

t 
d’

hu
ile

).

A
V

E
R

T
IS

S
E

M
E

N
T
:

L
e 

pa
ni

er
 e

st
 t

rè
s 

br
ûl

an
t.

 
Te

ne
z-

le
 u

ni
qu

em
en

t 
pa

r 
la

 p
oi

gn
ée

.

4.
R

ep
la

ce
z 

le
 p

an
ie

r 
da

ns
 la

 f
ri

te
us

e.
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cleaning
C

leaning Y
our D

eep Fryer
1.

Press the lid release button to fully open the lid.
W

ith
one hand, gently lift one side and pull up

to
rem

ove the lid.

W
A

R
N

IN
G

:
B

efore cleaning the D
eep Fryer, alw

ays
m

ake
sure that it is disconnected from

 the outlet.
M

ake sure the unit and the oil are com
pletely cool.

O
il retains its

tem
perature for a long

period of tim
e

after use. D
o

not
attem

pt to
m

ove
or carry the fryer

w
hile it is hot.

2.
Press the O

PE
N

button and open the lid to about 90
degrees, and rem

ove the lid from
 the body. L

ift up the
basket handle to its highest horizontal position (until a
C

L
IC

K
 sound is heard.), and rem

ove the basket from
the pan.

3a.M
odel 3255-33 only:

W
ait for the fryer to cool, then rem

ove C
ooking Pot

and pour oil out (you
m

ay
choose to use the frying

basket to hold a strainer/filter
above

your storage
container as you pour the oil through it). M

ake sure
to snap the

lid back in place and close it. O
ilshould

be filtered after each use.

3b.M
odel 3254-33 only: 

W
ait for the fryer to cool, then lift and tilt fryer to

pour out oil (you
m

ay
choose to use the frying basket

to hold a strainer/filter
above

your storage container
as you pour the oil through it). M

ake sure to snap
the

lid back in place and close it. O
ilshould be

filtered after each use. 

4.
A

fter rem
oving the oil, the

fryer should
be w

iped
dow

n w
ith absorbent paper. T

hen
use a dam

p cloth
and a little m

ild soap to clean. It is recom
m

ended that
you change your oil after 5

or
6

uses, or after 2
w

eeks
of storage. A

 C
ondensation D

rip T
ray has been

designed into
the

D
eep Fryer and

is
located on the

backside of
the

unit just below
 the lid. T

he
lid

has
been designed

to
channel condensation that

accum
ulates on

the inside
of the

lid to the back of the
unit and

into the C
ondensation D

rip T
ray. To

em
pty,

sim
ply rem

ove the
C

ondensation D
rip T

ray
and

dispose of the w
ater inside.
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6

en
tr

et
ie

n
N

et
to

ya
ge

 d
e 

la
 f

ri
te

us
e

1.
A

pp
uy

ez
 s

ur
 le

 b
ou

to
n 

de
 d

éb
lo

ca
ge

 d
u 

co
uv

er
cl

e
po

ur
 le

 d
év

er
ro

ui
lle

r. 
So

ul
ev

ez
 le

 c
ou

ve
rc

le
 d

’u
ne

 m
ai

n
et

 t
ir

ez
 p

ou
r 

le
 s

ép
ar

er
 d

u 
co

rp
s 

de
 la

 f
ri

te
us

e.

A
V

E
R

T
IS

S
E

M
E

N
T
:

D
éb

ra
nc

he
z 

to
uj

ou
rs

 la
 f

ri
te

us
e

av
an

t 
de

 la
 n

et
to

ye
r. 

Il
 e

st
 e

ss
en

ti
el

 q
ue

 la
 f

ri
te

us
e 

et
l’h

ui
le

 s
oi

en
t 

co
m

pl
èt

em
en

t 
fr

oi
de

s.
 L

e 
ba

in
 d

’h
ui

le
re

st
e 

ch
au

d 
lo

ng
te

m
ps

 a
pr

ès
 la

 f
in

 d
e 

la
 c

ui
ss

on
. 

N
’e

ss
ay

ez
 p

as
 d

e 
dé

pl
ac

er
 o

u 
de

 p
or

te
r 

la
 f

ri
te

us
e 

ta
nt

 q
u’

el
le

 e
st

 c
ha

ud
e 

au
 t

ou
ch

er
.

2.
L

ev
ez

 la
 p

oi
gn

ée
 à

 la
 p

os
it

io
n 

la
 p

lu
s 

ho
ri

zo
nt

al
e

po
ss

ib
le

 (
vo

us
 e

nt
en

dr
ez

 u
n 

D
É

C
L

IC
) 

et
 s

or
te

z 
le

pa
ni

er
 d

e 
la

 c
uv

e.

3a
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3 
se

ul
em

en
t:

Q
ua

nd
 la

 f
ri

te
us

e 
a 

re
fr

oi
di

, s
or

te
z 

la
 c

uv
e 

et
 v

id
ez

l’h
ui

le
 (

vo
us

 p
ou

ve
z 

vo
us

 s
er

vi
r 

du
 p

an
ie

r 
po

ur
so

ut
en

ir
 l

a 
pa

ss
oi

re
 o

u 
le

 f
ilt

re
 à

 t
ra

ve
rs

 l
eq

ue
l 

vo
us

fi
lt

re
re

z 
l’h

ui
le

 a
u-

de
ss

us
 d

u 
ré

ci
pi

en
t 

de
 r

an
ge

m
en

t)
.

E
n 

fi
n 

de
 n

et
to

ya
ge

, r
ep

la
ce

z 
le

 c
ou

ve
rc

le
 e

t 
fe

rm
ez

-l
e.

L’
hu

ile
 d

ev
ra

it
 ê

tr
e 

fi
lt

ré
e 

ap
rè

s 
ch

aq
ue

 u
ti

lis
at

io
n.

3b
.M

od
èl

e 
32
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3
se

ul
em

en
t:

Q
ua

nd
 la

 f
ri

te
us

e 
a 

re
fr

oi
di

, i
nc

lin
ez

 la
 f

ri
te

us
e 

po
ur

vi
de

r 
l’h

ui
le

 (
vo

us
 p

ou
ve

z 
vo

us
 s

er
vi

r 
du

 p
an

ie
r 

po
ur

so
ut

en
ir

 l
a 

pa
ss

oi
re

 o
u 

le
 f

ilt
re

 à
 t

ra
ve

rs
 l

eq
ue

l 
vo

us
fi

lt
re

re
z 

l’h
ui

le
 a

u-
de

ss
us

 d
u 

ré
ci

pi
en

t 
de

 r
an

ge
m

en
t)

.
E

n 
fi

n 
de

 n
et

to
ya

ge
, r

ep
la

ce
z 

le
 c

ou
ve

rc
le

 e
t 

fe
rm

ez
-l

e.
L’

hu
ile

 d
ev

ra
it

 ê
tr

e 
fi

lt
ré

e 
ap

rè
s 

ch
aq

ue
 u

ti
lis

at
io

n.
 

4.
U

ne
 f

oi
s 

la
 c

uv
e 

vi
de

, e
ss

uy
ez

 la
 f

ri
te

us
e 

av
ec

 d
u

pa
pi

er
 a

bs
or

ba
nt

 p
ui

s 
ne

tt
oy

ez
-l

a 
av

ec
 u

n 
lin

ge
m

ou
ill

é 
et

 u
n 

pe
u 

de
 d

ét
er

ge
nt

 à
 v

ai
ss

el
le

. I
l e

st
re

co
m

m
an

dé
 d

e 
re

no
uv

el
er

 le
 b

ai
n 

d’
hu

ile
 a

pr
ès

 5
 o

u
6 

fr
it

ur
es

 o
u 

ap
rè

s 
de

ux
 s

em
ai

ne
s 

de
 n

on
-u

ti
lis

at
io

n.
U

n 
go

de
t 

à 
co

nd
en

sa
ti

on
 a

 é
té

 p
ré

vu
 à

 l’
ar

ri
èr

e 
de

 la
fr

it
eu

se
, j

us
te

 a
u-

de
ss

ou
s 

du
 c

ou
ve

rc
le

. L
e 

co
uv

er
cl

e
es

t 
ét

ud
ié

 p
ou

r 
fa

ir
e 

éc
ou

le
r 

la
 c

on
de

ns
at

io
n 

qu
i

s’
ac

cu
m

ul
e 

à 
l’i

nt
ér

ie
ur

 d
u 

co
uv

er
cl

e 
ju

sq
u’

à 
l’a

rr
iè

re
de

 l’
ap

pa
re

il 
pu

is
 d

an
s 

le
 g

od
et

. R
et

ir
ez

 c
e 

de
rn

ie
r,

vi
de

z-
le

 e
t 

la
ve

z-
le

 a
pr

ès
 c

ha
qu

e 
ut

ili
sa

ti
on

.
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7 cleaning
W

ash the basket and pot w
ith w

arm
, soapy w

ater.

Finally, use a dry cloth. D
o not im

m
erse the fryer

in
w

ater under
any

circum
stances. 

C
A

U
T

IO
N

:
D

o not use scrubbing brushes,
chem

icalcleaners or any abrasive m
aterials

to
clean the unit.

C
le

a
n

in
g

 th
e
 L

id

Press the lid release button to fully open the lid.
W

ith one hand, gently lift one side and pull up
to

rem
ove the lid. T

he lid can be cleaned in
w

arm
,

soapy w
ater or in the dishw

asher.

C
A

U
T

IO
N

:
B

e sure to rem
ove both filters

before
cleaning the lid. To rem

ove filters, 
pull off the plastic plate that covers them

.

A
fter drying the lid, m

ake sure to snap it back
in

place and
close

it.

7en
tr

et
ie

n
L

av
ez

 le
 p

an
ie

r 
et

 la
 c

uv
e 

à 
l’e

au
 s

av
on

ne
us

e 
ch

au
de

.

Po
ur

 t
er

m
in

er
, e

ss
uy

ez
-l

es
 a

ve
c 

un
 t

or
ch

on
 s

ec
. N

e
pl

on
ge

z 
ja

m
ai

s 
la

 f
ri

te
us

e 
da

ns
 l’

ea
u.

 

A
T

T
E

N
T

IO
N

:
N

’u
ti

lis
er

 n
i b

ro
ss

es
, n

i p
ro

du
it

s 
de

 n
et

to
ya

ge
 c

hi
m

iq
ue

s,
 n

i r
éc

ur
an

ts
 a

br
as

if
s 

po
ur

 n
et

to
ye

r 
ce

t 
ap

pa
re

il.

N
e
tt

o
y
a
g

e
 d

u
 c

o
u

v
e
rc

le

A
pp

uy
ez

 s
ur

 le
 b

ou
to

n 
po

ur
 d

éb
lo

qu
er

 le
 c

ou
ve

rc
le

pu
is

 o
uv

re
z 

ce
lu

i-
ci

 e
n 

gr
an

d.
 S

ou
le

ve
z 

dé
lic

at
em

en
t

le
 c

ou
ve

rc
le

 d
’u

ne
 m

ai
n 

et
 t

ir
ez

 p
ou

r 
le

 d
ég

ag
er

. I
l

pe
ut

 ê
tr

e 
ne

tt
oy

é 
à 

l’e
au

 s
av

on
ne

us
e 

ch
au

de
 o

u 
au

la
ve

-v
ai

ss
el

le
.

A
T

T
E

N
T

IO
N

:
R

et
ir

ez
 le

s 
de

ux
 f

ilt
re

s 
av

an
t 

de
ne

tt
oy

er
 le

 c
ou

ve
rc

le
. P

ou
r 

ce
ci

, e
nl

ev
ez

 la
pl

aq
ue

 d
e 

pl
as

ti
qu

e 
qu

i l
es

 r
ec

ou
vr

e.

Q
ua

nd
 le

 c
ou

ve
rc

le
 a

 é
té

 t
ot

al
em

en
t 

as
sé

ch
é,

re
pl

ac
ez

-l
e 

pa
r 

pr
es

si
on

 p
ui

s 
fe

rm
ez

-l
e.



8

care
T

aking C
are of Y

our D
eep Fryer

H
o

w
 to

 R
e
p

la
c
e
 th

e
 F

ilte
rs

Y
our carbon filter should last about 6 m

onths.
Y

our
oil filter should last about one year.

A
fter

this
tim

e, you’llneed
to replace them

.  

1.
U

nclip and rem
ove the filter cover.

2.
Take out both w

hite and black filters
and

dispose
of them

.

3.
Place the new

 filters in, alw
ays m

aking
sure that

the w
hite oil filter rests

on the m
etal surface

below
 the carbon activated filter (black filter).

T
he replacem

ent filter package w
ill include

2
carbon

activated filters (black filter)
and 1  particle filter

(w
hite filter). Y

ou
w

ill only need one of the carbon
activated filters at a tim

e; m
ake sure that you keep

the second filter inside the plastic bag closed. T
he

carbon activated filter needs replacem
ent m

ore often
than

the w
hite filter. Y

ou w
ill have to cut the

universal replacem
ent filter to the appropriate size to

fit your unit.

8

so
in

s
So

in
s 

à 
ap

po
rt

er
 à

 la
 f

ri
te

us
e

R
e
m

p
la

c
e
m

e
n

t 
d

e
s
 f

il
tr

e
s

L
e 

fi
lt

re
 à

 c
ha

rb
on

 d
ev

ra
it

 d
ur

er
 e

nv
ir

on
 6

 m
oi

s 
et

 le
fi

lt
re

 à
 h

ui
le

, u
n 

an
. U

ne
 f

oi
s 

ce
s 

dé
la

is
 é

co
ul

és
, i

l e
st

né
ce

ss
ai

re
 d

e 
le

s 
re

m
pl

ac
er

.  

1.
D

éc
ro

ch
ez

 e
t 

en
le

ve
z 

le
 c

ou
ve

rc
le

 d
u 

fi
lt

re
.

2.
E

nl
ev

ez
 le

s 
fi

lt
re

s 
bl

an
c 

et
 n

oi
r 

et
 je

te
z-

le
s.

3.
Pl

ac
ez

 le
s 

fi
lt

re
s 

ne
uf

s 
de

 t
el

le
 f

aç
on

 q
ue

 le
 f

ilt
re

 à
hu

ile
 b

la
nc

 r
ep

os
e 

su
r 

la
 s

ur
fa

ce
 m

ét
al

liq
ue

, s
ou

s
le

 f
ilt

re
 à

 c
ha

rb
on

 d
e 

bo
is

(f
ilt

re
 n

oi
r)

.

L
a 

po
ch

e 
co

nt
en

an
t 

le
s 

fi
lt

re
s 

de
 r

ec
ha

ng
e 

co
nt

ie
nt

 
2 

fi
lt

re
s 

à 
ch

ar
bo

n 
de

 b
oi

s 
(f

ilt
re

s 
no

ir
s)

et
 1

 f
ilt

re
 à

pa
rt

ic
ul

es
 (

fi
lt

re
 b

la
nc

).
 L

a 
fr

it
eu

se
 n

e 
do

it
 ê

tr
e

éq
ui

pé
e 

qu
e 

d’
un

 f
ilt

re
 à

 c
ha

rb
on

 à
 la

 f
oi

s;
 la

is
se

z 
le

de
ux

iè
m

e 
fi

lt
re

 d
an

s 
la

 p
oc

he
 e

n 
pl

as
ti

qu
e 

et
 f

er
m

ez
ce

lle
-c

i h
er

m
ét

iq
ue

m
en

t.
 C

ec
i p

ro
vi

en
t 

du
 f

ai
t 

qu
e 

le
fi

lt
re

 à
 c

ha
rb

on
 d

oi
t 

êt
re

 r
em

pl
ac

é 
pl

us
 s

ou
ve

nt
 q

ue
le

 f
ilt

re
 b

la
nc

. I
l s

er
a 

né
ce

ss
ai

re
 q

ue
 v

ou
s 

co
up

ie
z 

le
fi

lt
re

s 
au

x 
di

m
en

si
on

s 
ap

pr
op

ri
ée

s 
po

ur
 l’

ap
pa

re
il.



R
elease of unpleasant

odors

R
elease of steam

from
under the edge

of
the lid

Food rem
ains soft and

is
not crispy on outside

T
he charcoal filter

is
saturated.

T
he oil is deteriorated.

T
he oil is unsuitable

for
deep frying.

A
 little steam

 release
is

norm
al. If there

is
excessive steam

escaping, then the lid
is

not closed properly.

Too m
uch food has been

fried at the sam
e

tim
e.

R
eplace the filter 

C
hange the oil every

5
to

6 fryings, or after
2

w
eeks of storage.

U
se a good quality

vegetable oil, sunflow
er

oil,
canola oil, corn oil
or

light olive oil.

M
ake sure the lid

is
fully

closed.

Fry food in sm
aller

quantities (especially
frozen food).

9 storage
Storing the D

eep Fryer

A
llow

 the appliance to cool com
pletely before storing. Store the

D
eep

Fryer in a dry location. K
eep

cord
out of reach

of children.

If you experience difficulties w
hen operating the D

eep
Fryer,

review
the

T
roubleshooting inform

ation in this section to find a solution.
If

you
are

unable to find a solution, please call our C
ustom

er
Service L

ine
at 1 800 667-8623.

T
R

O
U

B
L

E
SH

O
O

T
IN

G
P

R
O

B
L

E
M

P
O

T
E

N
T
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L

C
A

U
S

E
S

S
O

L
U

T
IO

N

Il 
se

 d
ég

ag
e 

un
e 

od
eu

r 
dé

sa
gr

éa
bl

e

D
e 

la
 v

ap
eu

r 
s’

éc
ha

pp
e

so
us

 le
 b

or
d 

du
 

co
uv

er
cl

e

Le
s 

al
im

en
ts

 s
on

t 
m

ou
s,

m
êm
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l’e

xt
ér
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Le
 f

ilt
re
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ha
rb

on
 

es
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sa
tu

ré

L’
hu

ile
 s

’e
st

 d
ét

ér
io

ré
e

L’
hu

ile
 u

til
is

ée
 n

e 
co

nv
ie

nt
pa

s 
à 

la
 f

ri
tu

re

Il 
es

t 
no

rm
al

 q
u’

un
e

ce
rt

ai
ne

 q
ua

nt
ité

 d
e

va
pe

ur
 s

’é
ch

ap
pe

; s
i e

lle
es

t 
ex

ce
ss

iv
e,

 le
 c

ou
ve

rc
le

n’
es

t 
pa

s 
bi

en
 f

er
m

é

La
 q

ua
nt

ité
 d

’a
lim

en
ts

 
fr

its
 d

’u
n 

se
ul

 c
ou

p 
es

t
tr

op
 g

ra
nd

e

C
ha

ng
ez

 le
 f

ilt
re

R
en

ou
ve

le
r 

l’h
ui

le
 t

ou
te

s
le

s 
5 

ou
 6

 f
ri

tu
re

s 
ou

ap
rè

s 
2 

se
m

ai
ne

s 
de

 
no

n-
ut

ili
sa

tio
n

U
til

is
er

 u
ne

 h
ui

le
 v

ég
ét

al
e

de
 b

on
ne

 q
ua

lit
é

(t
ou

rn
es

ol
, c

ol
za

, m
aï

s
ou

 h
ui

le
 d

’o
liv

e 
lé

gè
re

)

A
ss

ur
ez

-v
ou

s 
qu

e 
le

co
uv

er
cl

e 
so

it
he

rm
ét

iq
ue

m
en

t 
fe

rm
é

Fa
ite

s 
fr

ir
e 

de
 p

lu
s 

pe
tit

es
qu

an
tit

és
 (

en
 p

ar
ti

cu
lie

r
d’

al
im

en
ts

 s
ur

ge
lé

s)

9ra
ng

em
en

t
R

an
ge

m
en

t 
de

 la
 f

ri
te

us
e

A
tt

en
de

z 
qu

e 
l’a

pp
ar

ei
l s

oi
t 

en
ti

èr
em

en
t 

fr
oi

d 
av

an
t 

de
 le

 r
an

ge
r. 

E
nt

re
ut

ili
sa

ti
on

s,
 p

la
ce

z 
la

 f
ri

te
us

e 
da

ns
 u

n 
lie

u 
se

c.
 G

ar
de

z 
le

 c
or

do
n 

ho
rs

 d
e 

la
po

rt
ée

 d
es

 e
nf

an
ts

 e
n 

to
ut

 t
em

ps
.

Si
 v

ou
s 

av
ez

 d
es

 d
if

fi
cu

lt
és

 à
 f

ai
re

 f
on

ct
io

nn
er

 la
 f

ri
te

us
e,

 c
on

su
lt

ez
 la

 li
st

e
de

s 
an

om
al

ie
s 

ci
-d

es
so

us
 p

ou
r 

tr
ou

ve
r 

un
e 

so
lu

ti
on

. S
i v

ou
s 

n’
en

 t
ro

uv
ez

pa
s,

 a
pp

el
ez

 n
ot

re
 s

er
vi

ce
 à

 la
 c

lie
nt

èl
e 

au
1 

80
0 

66
7-
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.
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10

frying
C

ooking G
uide

T
he frying tim

es given in this chart are only a guide and should
be

adjusted accordingly to suit the quantity fried.

A
p

p
ro

x
im

a
te

C
o

o
k
in

g
 T

im
e

F
o

o
d

T
e
m

p
e
ra

tu
re

(M
inutes)

M
ushroom

s
300°F / 150°C

3 – 4

B
readed C

hicken
350°F / 175°C

15 – 21

C
hicken Strips

350°F / 175°C
3 – 4

Shrim
p

350°F / 175°C
4 – 5

Fish C
akes

300°F / 150°C
4 – 6

Fish Fillets
375°F / 190°C

6 – 7

Fish Fillets in batter
375°F / 190°C

4 – 6

French Fries, thin
375°F / 190°C

4 – 6

French Fries, thick
350°F / 175°C

8 – 10

H
in

ts
 .

.
.

•
Select the tem

perature for frying by taking into account the
type

of
food to be cooked.

•
A

s a general guide, foods that have been pre-cooked in
som

e w
ay

do
not require as m

uch cooking tim
e than

those
foods that are

com
pletely raw

.

•
U

se lighter oils for healthier fried food

10

fr
it

ur
e

G
ui

de
 d

e 
cu

is
so

n

C
es

 d
ur

ée
s 

de
 c

ui
ss

on
 n

e 
so

nt
 d

on
né

es
 q

u’
à 

ti
tr

e 
in

di
ca

ti
f 

et
 d

oi
ve

nt
êt

re
 m

od
if

ié
es

 e
n 

fo
nc

ti
on

 d
e 

la
 q

ua
nt

it
é 

d’
al

im
en

ts
 à

 f
ri

re
.

D
u

ré
e
 d

e
 c

u
is

s
o

n

a
p

p
ro

x
im

a
ti

v
e

A
li
m

e
n

t
T
e
m

p
é
ra

tu
re

(e
n 

m
in

ut
es

)

C
ha

m
pi

gn
on

s
30

0 
°F

 / 
15

0 
°C

3 
à 

4

Po
ul

et
 p

an
é

35
0 

°F
 / 

17
5 

°C
15

 à
 2

1

L
an

iè
re

s 
de

 p
ou

le
t

35
0 

°F
 / 

17
5 

°C
3 

à 
4

C
re

ve
tt

es
35

0 
°F

 / 
17

5 
°C

4 
à 

5

C
ro

qu
et

te
s 

de
 p

oi
ss

on
30

0 
°F

 / 
15

0 
°C

4 
à 

6

Fi
le

ts
 d

e 
po

is
so

n
37

5 
°F

 / 
19

0 
°C

6 
à 

7

Fi
le

ts
 d

e 
po

is
so

n
37

5 
°F

 / 
19

0 
°C

4 
à 

6

en
ro

bé
s 

de
 p

ât
e

Fr
it

es
 (

ge
nr

e 
al

lu
m

et
te

s)
37

5 
°F

 / 
19

0 
°C

4 
à 

6

Fr
it

es
 (

ép
ai

ss
es

)
35

0 
°F

 / 
17

5 
°C

8 
à 

10

C
o

n
s
e
il
s
 p

ra
ti

q
u

e
s
 .

.
.

•
C

ho
is

is
se

z 
la

 t
em

pé
ra

tu
re

 d
e 

la
 f

ri
tu

re
 e

n 
te

na
nt

 c
om

pt
e 

du
 t

yp
e

d’
al

im
en

t 
à 

cu
ir

e.

•
E

n 
rè

gl
e 

gé
né

ra
le

, l
es

 a
lim

en
ts

 p
ré

cu
it

s 
– 

de
 q

ue
lq

ue
 m

an
iè

re
 q

ue
ce

 s
oi

t 
– 

de
m

an
de

nt
 m

oi
ns

 d
e 

cu
is

so
n 

qu
e 

le
s 

al
im

en
ts

 c
ru

s.

•
Se

rv
ez

-v
ou

s 
d’

hu
ile

s 
lé

gè
re

s 
po

ur
 f

ai
re

 d
es

 f
ri

tu
re

s 
pl

us
 s

ai
ne

s.
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recipes
IN

D
E

X
O

F
R

E
C

IP
E

S

P
A

G
E

Buffalo-Style Chicken W
ings

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
12

Blue Cheese Dip . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
12

Calam
ari Fritti 

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
13

Crunchy Onion Rings
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

14

Crabm
eat and Vegetable Em

panadas
 . . . . . . . . . . . . . . . . . . . . . .

15

Peppery Fried Chicken Bites . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
16

Honey-M
ustard Sauce

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
16

Arancini (Little Rice Balls) 
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

17

Cape Cod Fisherm
an’s Platter . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

18

Coconut Shrim
p

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
19

Country Fair Corn Dogs
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

20

Picnic Perfect Fried Chicken
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

21

Pulled Pork and Black Bean Chim
ichangas

 . . . . . . . . . . . . . . . . .
22

Salm
on Croquettes

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
23

Tem
pura Vegetables

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
24

French-Fried Sw
eets and Spuds

 . . . . . . . . . . . . . . . . . . . . . . . . . .
25

Herbed Olive Oil Potato Chips . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
26

Butterm
ilk Doughnuts

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
27

Double Lem
on Fried Pies . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

28

Fire ‘n Spice Pecans
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

29

Fried Ice Cream
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

30

Fruit Fritters
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

31

11recettes
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D
E

X
D

E
S

R
E

C
E

T
T

E
S

P
A

G
E

Ai
le

s 
de

 p
ou

le
t s

ty
le

 B
uf

fa
lo

 . 
. .

 . 
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 . 
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 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .
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Tr
em

pe
tte

 a
u 

bl
eu

 . 
. .

 . 
. .

 . 
. .

 . 
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 . 
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 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
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12

Fr
itu

re
 d

e 
ca
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ar

s 
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 
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Oi
gn

on
s 

fri
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 à
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e 
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. .
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 . 
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 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .
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.

14

Em
pa

na
da

s 
au

 c
ra

be
 e

t a
ux

 lé
gu

m
es

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 .
15

Bo
uc

hé
es

 d
e 

po
ul

et
 fr

it 
au

 p
oi

vr
e

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 .
16

Sa
uc

e 
à 

la
 m

ou
ta

rd
e 

et
 a

u 
m

ie
l 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 .

16

Ar
an

ci
ni
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ro

qu
et

te
s 

de
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z) 
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 . 
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 . 
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 . 
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so

rti
m
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t d

e 
fru

its
 d

e 
m

er
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ty
le

 C
ap

e 
Co

d
 . 

. .
 . 

. .
 . 

. .
 . 

. .
 . 
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 .

18

Cr
ev

et
te

s 
à 

la
 n

oi
x 

de
 c

oc
o

 . 
. .
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. .
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. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
. .

 . 
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19

Sa
uc

is
se

s 
à 

la
 c

am
pa
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ar

de
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. .
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. .
 . 

. .
 . 

. .
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M
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au

x 
de

 p
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t f
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ou
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-n
iq

ue
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 . 

. .
 . 

. .
 . 
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 . 
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u 

po
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t a
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ot
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. .
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 . 
. .

 . 
. .
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ue
tte
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m
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. .
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. .
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. .
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. .
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. .
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de

 lé
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. .
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. .
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. .
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. .
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m
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 d
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 . 
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 d
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. .
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. .

 . 
. .

 . 
. .
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. .
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. .
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. .
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 c
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. .
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recettes

12 recipes
B

U
F
F
A

L
O

-S
T

Y
L
E

C
H

IC
K

E
N

W
IN

G
S

W
IT

H
B

L
U

E
C

H
E

E
S

E
D

IP

M
A

K
E

S
4-6 S

E
R

V
IN

G
S

7 cu
p

s p
ean

u
t o

r veg
etab

le o
il

B
L
U

E
C

H
E

E
S

E
D

IP
:

4 o
z. b

lu
e ch

eese
1/2 cu

p
 m

ayo
n

n
aise

1/2 cu
p

 d
airy so

u
r cream

1
T

b
sp

. red
 w

in
e vin

egar
1 tsp

. lem
o

n
 ju

ice
1/4 tsp

. h
o

t p
ep

p
er sau

ce

C
H

IC
K

E
N

:
24 ch

icken
 w

in
g

s, ab
o

u
t 2-1/2 lb

s.
1/4 cu

p
 b

u
tter o

r m
argarin

e, m
elted

2
T

b
sp

. h
o

t p
ep

p
er sau

ce o
r to

 taste
3 stalks celery, w

ash
ed

 cu
t in

to
 3-in

ch
 p

ieces

1.
Pour oil into deep fryer. Set fryer tem

perature to 375°F/190°C
.

Top
a w

ire cooling rack or line a 15
x

10
x

1-inch baking pan
w

ith
a

double thickness of paper tow
els.

2.
W

hile oil is heating, for dip, in a m
edium

 bow
l, crum

ble or m
ash

blue cheese w
ith a fork. Stir in m

ayonnaise, sour cream
, vinegar,

lem
on juice and hot pepper sauce; set aside. In a sm

all bow
l,

stir
together m

elted butter and hot pepper sauce.

3.
For chicken, rinse chicken w

ings under running cold w
ater,

dry
thoroughly w

ith paper tow
els. W

ith fryer basket in
highest

position, add 4 or 5 w
ings to basket.

4.
C

lose lid, low
er filled basket into oil and fry 12

–
15 m

inutes
untildark, golden brow

n. R
em

ove to paper-tow
el topped rack

and
im

m
ediately brush chicken w

ings w
ith som

e of the
butter

m
ixture.

5.
A

llow
 oil tem

perature to return to the original tem
perature

before
cooking additionalchicken w

ings.

6.
To serve, place blue cheese dip in a serving bow

l.
A

rrange
chicken

w
ings and celery stalks on a serving platter;

place
serving bow

l of
dip on platter.

A
IL

E
S

D
E

P
O

U
L
E

T
S

T
Y

L
E

B
U

F
F
A

L
O

A
V

E
C

T
R

E
M

P
E

T
T

E
A

U
B

L
E

U

4 
À

6 
P

O
R

T
IO

N
S

1,
75

 L
 d

’h
u

ile
 d

’a
ra

ch
id

e 
o

u
 v

ég
ét

al
e 

(7
 t

as
se

s)

T
R

E
M

P
E

T
T

E
A

U
B

L
E

U
:

12
0 

g
 d

e 
fr

o
m

ag
e 

b
le

u
 (

4 
o

n
ce

s)
12

5 
m

L 
d

e 
m

ay
o

n
n

ai
se

 (
1/

2 
ta

ss
e)

12
5 

m
L 

d
e 

cr
èm

e 
su

re
 (

1/
2 

ta
ss

e)
15

 m
L 

d
e 

vi
n

ai
g

re
 d

e 
vi

n
 r

o
u

g
e 

(1
 c

. à
 s

o
u

p
e)

5 
m

L 
d

e 
ju

s 
d

e 
ci

tr
o

n
 (

1 
c.

 à
 t

h
é)

1 
m

L 
d

e 
sa

u
ce

 a
u

 p
im

en
t 

(1
/4

 d
e 

c.
 à

 t
h

é)

P
O

U
L
E

T
:

24
 a

ile
s 

d
e 

p
o

u
le

t 
(e

nv
ir

o
n

 1
 k

g
 o

u
 2

,5
 li

vr
es

)
50

 m
L 

d
e 

b
eu

rr
e 

o
u

 d
e 

m
ar

ga
ri

n
e 

fo
n

d
u

 (
1/

4 
d

e 
ta

ss
e)

30
 m

L 
d

e 
sa

u
ce

 a
u

 p
im

en
t 

(2
 c

. à
 s

o
u

p
e)

 o
u

 a
u

 g
o

û
t

3 
b

ra
n

ch
es

 d
e 

cé
le

ri
, e

n
 t

ro
n

ço
n

s 
d

e 
7,

5 
cm

 (
3 

p
o

)

1.
M

et
tr

e 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

 t
em

pé
ra

tu
re

 à
 3

75
 º

F 
ou

 
19

0 
ºC

. R
ec

ou
vr

ir
 u

ne
 g

ri
lle

 o
u 

un
e 

pl
aq

ue
 à

 p
ât

is
se

ri
e 

de
 d

eu
x

co
uc

he
s 

de
 p

ap
ie

r 
ab

so
rb

an
t.

2.
Pe

nd
an

t 
qu

e 
l’h

ui
le

 c
ha

uf
fe

, p
ré

pa
re

r 
la

 t
re

m
pe

tt
e;

 d
an

s 
un

sa
la

di
er

, é
m

ie
tt

er
 o

u 
éc

ra
se

r 
le

 f
ro

m
ag

e 
à 

la
 f

ou
rc

he
tt

e.
 A

jo
ut

er
 la

m
ay

on
na

is
e,

 la
 c

rè
m

e 
su

re
, l

e 
vi

na
ig

re
, l

e 
ju

s 
de

 c
it

ro
n 

et
 la

 s
au

ce
au

 p
im

en
t.

 D
an

s 
un

 b
ol

, m
él

an
ge

r 
le

 b
eu

rr
e 

fo
nd

u 
et

 la
 s

au
ce

 a
u

pi
m

en
t.

3.
R

in
ce

r 
le

s 
ai

le
s 

de
 p

ou
le

t 
à 

l’e
au

 c
ou

ra
nt

e 
fr

oi
de

; l
es

 e
ss

uy
er

 a
ve

c
du

 p
ap

ie
r 

ab
so

rb
an

t.
 D

is
po

se
r 

4 
ou

 5
 a

ile
s 

da
ns

 le
 p

an
ie

r 
pl

ac
é 

en
po

si
ti

on
 h

au
te

.

4.
Fe

rm
er

 le
 c

ou
ve

rc
le

, p
lo

ng
er

 le
 p

an
ie

r 
da

ns
 l’

hu
ile

 e
t 

fa
ir

e 
do

re
r 

le
po

ul
et

 1
2 

à 
15

 m
in

ut
es

. D
ép

os
er

 s
ur

 la
 g

ri
lle

 r
ec

ou
ve

rt
e 

de
 p

ap
ie

r
ab

so
rb

an
t 

et
 b

ad
ig

eo
nn

er
 im

m
éd

ia
te

m
en

t 
du

 m
él

an
ge

 b
eu

rr
e 

et
sa

uc
e 

au
 p

im
en

t.

5.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

fr
ir

e 
d’

au
tr

es
 a

ile
s 

de
 p

ou
le

t.

6.
D

is
po

se
r 

le
s 

ai
le

s 
de

 p
ou

le
t 

et
 le

s 
m

or
ce

au
x 

de
 c

él
er

i s
ur

 u
n 

pl
at

 d
e

se
rv

ic
e 

au
to

ur
 d

u 
bo

l d
e 

tr
em

pe
tt

e 
au

 f
ro

m
ag

e.
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recipes

13recettes
C

A
L
A

M
A

R
I
F

R
IT

T
I (S

Q
U

ID)
M

A
K

E
S

4 –
 6 S

E
R

V
IN

G
S

7 cu
p

s o
live o

il o
r o

live o
il b

len
d

(do not use extra virgin)
1 cu

p
 all-p

u
rp

o
se flo

u
r

1/4 cu
p

 yello
w

 co
rn

m
eal

1 tsp
. salt

1/2 tsp
. p

ep
p

er
1/4 tsp

. garlic p
o

w
d

er
3 eg

g
s

2 lb
s. fresh

 o
r fro

zen
, th

aw
ed

 calam
ari (squid)

2 cu
p

s jarred
 o

r h
o

m
em

ad
e m

arin
ara sau

ce fo
r d

ip
p

in
g

,
o

p
tio

n
al

1.
Pour oil into deep fryer. Set fryer tem

perature to 365°F/185°C
.

2.
In a m

edium
 bow

l, com
bine flour, cornm

eal, salt, pepper and
garlic

pow
der. In another bow

l, beat eggs.

3.
Top a w

ire cooling rack w
ith a double thickness of paper tow

els;
set rack near fryer. D

ry calam
ari thoroughly w

ith additional
paper

tow
els. D

ip calam
ari first in eggs, then in flour m

ixture.
Set

coated calam
ari on w

axed paper.

4.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and
quickly

bring back to highest position. A
dd 5 – 6 pieces of coated

calam
ari to the basket, close lid and low

er filled basket into oil.
Fry 1 – 2 m

inutes until light golden brow
n and raise basket.

5.
U

sing a slotted m
etal spoon, rem

ove calam
ari to prepared

w
ire

rack.

6.
R

eturn oil to tem
perature before repeating process w

ith rem
aining

calam
ari. Serve, if desired, w

ith m
arinara sauce.

F
R

IT
U

R
E

D
E

C
A

L
M

A
R

S

4 
À

6 
P

O
R

T
IO

N
S

1,
75

 L
 d

’h
u

ile
 d

’o
liv

e 
p

u
re

 o
u

 m
él

an
g

ée
 à

 d
e

l’h
u

ile
 v

ég
ét

al
e 

(7
 t

as
se

s)
 (n

e 
pa

s 
ut

ili
se

r 
de

 l’
hu

ile
 

d’
ol

iv
e 

ex
tr

a 
vi

er
ge

)
25

0 
m

L 
d

e 
fa

ri
n

e 
to

u
t 

u
sa

g
e 

(1
 t

as
se

)
50

 m
L 

d
e 

se
m

o
u

le
 d

e 
m

aï
s 

ja
u

n
e 

(1
/4

 d
e 

ta
ss

e)
5 

m
L 

d
e 

se
l (

1 
c.

 à
 t

h
é)

2 
m

L 
d

e 
p

o
iv

re
 (

1/
2 

c.
 à

 t
h

é)
1 

m
L 

d
e 

p
o

u
d

re
 d

’a
il 

(1
/4

 d
e 

c.
 à

 t
h

é)
3 

œ
u

fs
1 

kg
 d

e 
ca

lm
ar

s 
fr

ai
s 

o
u

 d
éc

o
n

g
el

és
 (

2 
lb

)
50

0 
m

L 
d

e 
sa

u
ce

 m
ar

in
ar

a 
(2

 t
as

se
s)

, f
ac

u
lt

at
if

1.
V

id
er

 l’
hu

ile
 d

an
s 

la
 f

ri
te

us
e.

 R
ég

le
r 

la
 t

em
pé

ra
tu

re
 à

 3
65

 º
F/

18
5 

ºC
. 

2.
D

an
s 

un
 s

al
ad

ie
r, 

m
él

an
ge

r 
la

 f
ar

in
e,

 la
 s

em
ou

le
 d

e 
m

aï
s,

 le
 s

el
, l

e
po

iv
re

 e
t 

la
 p

ou
dr

e 
d’

ai
l. 

B
at

tr
e 

le
s 

œ
uf

s 
da

ns
 u

n 
au

tr
e 

bo
l.

3.
R

ec
ou

vr
ir

 u
ne

 g
ri

lle
 d

e 
de

ux
 c

ou
ch

es
 d

e 
pa

pi
er

 a
bs

or
ba

nt
 e

t 
la

 p
os

er
à 

cô
té

 d
e 

la
 f

ri
te

us
e.

 E
ss

uy
er

 le
s 

ca
lm

ar
s 

av
ec

 p
lu

si
eu

rs
 f

eu
ill

es
 d

e
pa

pi
er

 a
bs

or
ba

nt
. L

es
 t

re
m

pe
r 

da
ns

 le
s 

œ
uf

s 
ba

tt
us

, p
ui

s 
le

s 
en

ro
be

r
du

 m
él

an
ge

 à
 la

 f
ar

in
e.

 L
es

 d
is

po
se

r 
su

r 
du

 p
ap

ie
r 

ci
ré

.

4.
L

e 
co

uv
er

cl
e 

de
 la

 f
ri

te
us

e 
fe

rm
é,

 p
lo

ng
er

 le
 p

an
ie

r 
da

ns
 l’

hu
ile

 e
t 

le
re

m
on

te
r 

ra
pi

de
m

en
t 

en
 p

os
it

io
n 

ha
ut

e.
 D

ép
os

er
 5

 o
u 

6 
m

or
ce

au
x

de
 c

al
m

ar
s 

en
ro

bé
s 

de
 f

ar
in

e 
da

ns
 le

 p
an

ie
r, 

re
fe

rm
er

 le
 c

ou
ve

rc
le

 e
t

pl
on

ge
r 

le
 p

an
ie

r 
da

ns
 le

 b
ai

n 
d’

hu
ile

. F
ai

re
 d

or
er

 1
 o

u 
2 

m
in

ut
es

.
R

em
on

te
r 

le
 p

an
ie

r.

5.
R

et
ir

er
 le

s 
ca

lm
ar

s 
à 

l’a
id

e 
d’

un
e 

cu
ill

èr
e 

à 
ég

ou
tt

er
 e

t 
le

s 
po

se
r 

su
r

la
 g

ri
lle

 r
ec

ou
ve

rt
e 

de
 p

ap
ie

r 
ab

so
rb

an
t.

6.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

 d
’u

ti
lis

at
io

n
po

ur
 f

ai
re

 c
ui

re
 le

s 
au

tr
es

 m
or

ce
au

x 
de

 c
al

m
ar

. S
er

vi
r 

la
 f

ri
tu

re
ac

co
m

pa
gn

ée
 o

u 
no

n 
de

 s
au

ce
 m

ar
in

ar
a,

 s
el

on
 le

s 
go

ût
s.
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recettes

14 recipes
C

R
U

N
C

H
Y

O
N

IO
N

R
IN

G
S

M
A

K
E

S
4 –

 6 S
E

R
V

IN
G

S

3 larg
e V

id
alia* o

n
io

n
s

2 cu
p

s all-p
u

rp
o

se flo
u

r
1/4 cu

p
 co

rn
starch

1 tsp
. salt

1/4 tsp
. g

ro
u

n
d

 red
 p

ep
p

er
2 eg

g
s

2
T

b
sp

. veg
etab

le o
r p

ean
u

t o
il

1 cu
p

 flat b
eer

7 cu
p

s p
ean

u
t o

r veg
etab

le o
il

1.
Slice onions into 1/2-inch thick slices; separate into rings.

2.
In a bow

l, stir together flour, cornstarch, salt and red pepper.
In

large bow
l, beat eggs, oil and beer; stir into flour m

ixture
untiljust m

ixed.

3.
Pour oil into deep fryer. Set fryer tem

perature to 365°F/185°C
.

4.
Top a w

ire cooling rack w
ith a double thickness of paper tow

els.
Set rack near the fryer.

5.
U

sing a fork, dip onion rings into batter, letting excess batter
fallback into bow

l; set rings on w
axed paper.

6.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and quickly
bring back to highest position. A

dd a few
 coated onion rings to the

basket, close lid and low
er filled basket into oil. Fry 2 – 4 m

inutes
until golden brow

n. R
em

ove and drain on prepared rack.

7.
R

eturn oil to tem
perature before repeating process w

ith rem
aining

onion rings.

*
If V

idalia onions are not available, use another sw
eet onion

like
O

so, W
alla W

alla or sim
ilar.

O
IG

N
O

N
S

F
R

IT
S

À
L
A

F
R

A
N

Ç
A

IS
E

4 
À

6 
P

O
R

T
IO

N
S

3 
g

ro
s 

o
ig

n
o

n
s 

V
id

al
ia

*
25

0 
m

L 
d

e 
fa

ri
n

e 
to

u
t 

u
sa

g
e 

(1
 t

as
se

)
50

 m
L 

d
e 

fé
cu

le
 d

e 
m

aï
s 

(1
/4

 d
e 

ta
ss

e)
5 

m
L 

d
e 

se
l (

1 
c.

 à
 t

h
é)

1 
m

L 
d

e 
p

im
en

t 
d

e 
C

ay
en

n
e 

(1
/4

 d
e 

c.
 à

 t
h

é)
2 

œ
u

fs
30

 m
L 

d
’h

u
ile

 d
’a

ra
ch

id
e 

o
u

 v
ég

ét
al

e 
(2

 c
. à

 s
o

u
p

e)
25

0 
m

L 
d

e 
b

iè
re

 p
la

te
 (

1 
ta

ss
e)

1,
75

 L
 d

’h
u

ile
 d

’a
ra

ch
id

e 
o

u
 v

ég
ét

al
e 

(7
 t

as
se

s)

1.
C

ou
pe

r 
le

s 
oi

gn
on

s 
en

 t
ra

nc
he

s 
de

 1
,2

 c
m

 (
1/

2 
po

uc
e)

. S
ép

ar
er

 le
s

ro
nd

el
le

s.

2.
D

an
s 

un
 s

al
ad

ie
r, 

m
él

an
ge

r 
la

 f
ar

in
e,

 la
 f

éc
ul

e 
de

 m
aï

s,
 le

 s
el

 e
t 

le
pi

m
en

t 
de

 C
ay

en
ne

. D
an

s 
un

 b
ol

, b
at

tr
e 

le
s 

œ
uf

s 
av

ec
 le

s 
de

ux
cu

ill
er

ée
s 

d’
hu

ile
 e

t 
la

 b
iè

re
; i

nc
or

po
re

r 
le

s 
œ

uf
s 

à 
la

 f
ar

in
e 

et
tr

av
ai

lle
r 

ju
sq

u’
à 

ce
 q

ue
 la

 p
ât

e 
so

it
 h

om
og

èn
e.

3.
V

er
se

r 
la

 q
ua

nt
it

é 
d’

hu
ile

 r
eq

ui
se

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

te
m

pé
ra

tu
re

 à
 3

65
 º

F/
18

5 
ºC

.

4.
R

ec
ou

vr
ir

 u
ne

 g
ri

lle
 d

e 
de

ux
 c

ou
ch

es
 d

e 
pa

pi
er

 a
bs

or
ba

nt
 e

t 
la

po
se

r 
à 

cô
té

 d
e 

la
 f

ri
te

us
e.

 

5.
A

ve
c 

un
e 

fo
ur

ch
et

te
, t

re
m

pe
r 

le
s 

ro
nd

el
le

s 
d’

oi
gn

on
 d

an
s 

la
 p

ât
e 

et
le

s 
la

is
se

r 
s’

ég
ou

tt
er

 a
va

nt
 d

e 
le

s 
po

se
r 

su
r 

du
 p

ap
ie

r 
ci

ré
.

6.
L

e 
co

uv
er

cl
e 

de
 la

 f
ri

te
us

e 
fe

rm
é,

 p
lo

ng
er

 le
 p

an
ie

r 
da

ns
 l’

hu
ile

 e
t 

le
re

m
on

te
r 

ra
pi

de
m

en
t 

en
 p

os
it

io
n 

ha
ut

e.
 D

ép
os

er
 q

ue
lq

ue
s 

ro
nd

el
le

s
d’

oi
gn

on
s 

da
ns

 le
 p

an
ie

r, 
re

fe
rm

er
 le

 c
ou

ve
rc

le
 e

t 
pl

on
ge

r 
le

 p
an

ie
r

da
ns

 le
 b

ai
n 

d’
hu

ile
. F

ai
re

 d
or

er
 d

e 
2 

à 
4 

m
in

ut
es

. R
et

ir
er

 le
s

ro
nd

el
le

s 
du

 p
an

ie
r 

et
 le

s 
dé

po
se

r 
su

r 
le

 p
ap

ie
r 

ab
so

rb
an

t.

7.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
d’

au
tr

es
 r

on
de

lle
s 

d’
oi

gn
on

.

*V
ou

s 
po

uv
ez

 a
us

si
 u

ti
lis

er
 d

’a
ut

re
s 

es
pè

ce
s 

d’
oi

gn
on

s 
do

ux
, y

co
m

pr
is

 le
s 

O
so

 e
t 

W
al

la
 W

al
la

.
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recipes

15recettes
C

R
A

B
M

E
A

T
A

N
D

V
E

G
E

T
A

B
L
E

E
M

P
A

N
A

D
A

S

M
A

K
E

S
A

B
O

U
T

15 P
IE

C
E

S

2
T

b
sp

. o
live o

il
1 sm

all o
n

io
n

, fin
ely ch

o
p

p
ed

1 garlic clove, m
in

ced
1 carro

t, fin
ely ch

o
p

p
ed

1 cu
p

 fresh
 o

r can
n

ed
 crab

m
eat

1
T

b
sp

. d
rain

ed
 cap

ers
1/2 tsp

. g
ro

u
n

d
 cu

m
in

1/2 tsp
. p

ep
p

er
1/4 tsp

. h
o

t p
ep

p
er sau

ce o
r to

 taste
1 p

ackag
e refrig

erated
, read

y-to
-u

se p
ie cru

sts
7 cu

p
s p

ean
u

t o
r veg

etab
le o

il

1.
In a large skillet, heat oil over m

edium
 high heat. A

dd onion, garlic
and carrot; cook and stir until vegetables are soft but not brow

ned.

2.
Stir in crabm

eat, capers, cum
in, pepper and hot pepper sauce.

C
ook and stir 1 m

inute, then rem
ove from

 heat and set aside.

3.
O

n a clean, lightly floured surface, unfold one pie crust and
rollout to an 11-inch circle. U

sing a floured 4-inch round
cookie

cutter, cut circles from
 pie crust. Save scraps to re-roll.

4.
Spoon about 1 tablespoon of the crabm

eat filling onto one side
of

each circle of dough. Fold other half of dough over filling.
M

oisten edge of round w
ith w

ater; sealby
pressing dow

n edges
w

ith tines of a fork. R
epeat

procedure
w

ith rem
aining pie crust

and filling.

5.
Pour oil into deep fryer. Set fryer tem

perature to 375°F/190°C
.

6.
L

ine a 15
x

10
x

1-inch baking pan w
ith a double thickness

of
paper

tow
els. Place pan near fryer.

7.
W

ith basket in highest position, place a few
 em

panadas into
basket; close lid and low

er filled basket into oil. Fry 3 – 4 m
inutes

until golden brow
n. R

em
ove and place in paper-tow

el lined
baking

pan to drain. K
eep w

arm
.

8.
R

eturn oil to tem
perature before repeating process w

ith
rem

aining
em

panadas.

E
M

P
A

N
A

D
A

S
A

U
C

R
A

B
E

E
T

A
U

X
L
É

G
U

M
E

S

D
O

N
N

E
E

N
V

IR
O

N
15

 E
M

P
A

N
A

D
A

S

30
 m

L 
d

’h
u

ile
 d

’o
liv

e 
(2

 c
. à

 s
o

u
p

e)
1 

p
et

it
 o

ig
n

o
n

 é
m

in
cé

 f
in

em
en

t
1 

g
o

u
ss

e 
d

’a
il 

ém
in

cé
e

1 
ca

ro
tt

e 
ém

in
cé

e 
fi

n
em

en
t

25
0 

m
L 

d
e 

ch
ai

r 
d

e 
cr

ab
e 

fr
ai

s 
o

u
 e

n
 b

o
ît

e 
(1

 t
as

se
)

15
 m

L 
d

e 
câ

p
re

s 
ég

o
u

tt
ée

s 
(1

 c
. à

 s
o

u
p

e)
2 

m
L 

d
e 

p
o

u
d

re
 d

e 
cu

m
in

 (
1/

2 
c.

 à
 t

h
é)

2 
m

L 
d

e 
p

o
iv

re
 n

o
ir

 (
1/

2 
c.

 à
 t

h
é)

1 
m

L 
d

e 
sa

u
ce

 a
u

 p
im

en
t 

(1
/4

 d
e 

c.
 à

 t
h

é)
 o

u
 a

u
 g

o
û

t
1 

p
aq

u
et

 d
e 

fo
n

d
s 

d
e 

ta
rt

e 
ré

fr
ig

ér
és

, p
rê

ts
 à

 l’
em

p
lo

i
1,

75
 L

 d
’h

u
ile

 d
’a

ra
ch

id
e 

o
u

 v
ég

ét
al

e 
(7

 t
as

se
s)

1.
D

an
s 

un
e 

gr
an

de
 p

oê
le

, f
ai

re
 c

ha
uf

fe
r 

l’h
ui

le
 à

 f
eu

 m
oy

en
. A

jo
ut

er
l’o

ig
no

n,
 l’

ai
l e

t 
la

 c
ar

ot
te

; f
ai

re
 r

is
so

le
r 

le
s 

lé
gu

m
es

 s
an

s 
le

s 
do

re
r.

2.
A

jo
ut

er
 le

 c
ra

be
, l

es
 c

âp
re

s,
 le

 c
um

in
, l

e 
po

iv
re

 e
t 

la
 s

au
ce

 a
u

pi
m

en
t.

 L
ai

ss
er

 c
ui

re
 1

 m
in

ut
e 

en
 m

él
an

ge
an

t,
 p

ui
s 

re
ti

re
r 

la
 p

oê
le

du
 f

eu
.

3.
Su

r 
le

 p
la

n 
de

 t
ra

va
il 

fa
ri

né
, é

te
nd

re
 u

ne
 p

ât
e 

à 
ta

rt
e 

au
 r

ou
le

au
 e

n
un

 c
er

cl
e 

de
 2

8 
cm

 d
e 

di
am

èt
re

 (
11

 p
ou

ce
s)

. D
éc

ou
pe

r 
de

s 
ro

nd
el

le
s

av
ec

 u
n 

em
po

rt
e-

pi
èc

e 
de

 1
0 

cm
 d

e 
di

am
èt

re
 (

4 
po

).
 G

ar
de

r 
le

s
dé

co
up

ur
es

 p
ou

r 
le

s 
ro

ul
er

 d
e 

no
uv

ea
u.

4.
D

ép
os

er
 u

ne
 c

ui
llé

ré
e 

à 
so

up
e 

de
 f

ar
ce

 s
ur

 la
 m

oi
ti

é 
d’

un
e 

ro
nd

el
le

.
R

ec
ou

vr
ir

 d
e 

l’a
ut

re
 m

oi
ti

é,
 h

um
ec

te
r 

le
s 

bo
rd

s 
av

ec
 d

e 
l’e

au
 e

t 
le

s
so

ud
er

 e
n 

ap
pu

ya
nt

 a
ve

c 
un

e 
fo

ur
ch

et
te

. C
on

ti
nu

er
 ju

sq
u’

à 
ce

 q
u’

il
ne

 r
es

te
 p

lu
s 

de
 p

ât
e 

ni
 d

e 
fa

rc
e.

5.
V

id
er

 l’
hu

ile
 d

an
s 

la
 f

ri
te

us
e.

 R
ég

le
r 

la
 t

em
pé

ra
tu

re
 à

 3
75

 º
F/

19
0 

ºC
.

6.
R

ec
ou

vr
ir

 u
ne

 p
la

qu
e 

à 
pâ

ti
ss

er
ie

 d
e 

de
ux

 c
ou

ch
es

 d
e 

pa
pi

er
ab

so
rb

an
t 

et
 la

 p
os

er
 à

 c
ôt

é 
de

 la
 f

ri
te

us
e.

7.
Pl

ac
er

 le
 p

an
ie

r 
en

 p
os

it
io

n 
ha

ut
e 

et
 y

 m
et

tr
e 

qu
el

qu
es

 e
m

pa
na

da
s;

fe
rm

er
 le

 c
ou

ve
rc

le
 e

t 
pl

on
ge

r 
le

 p
an

ie
r 

da
ns

 l’
hu

ile
. F

ai
re

 d
or

er
 d

e 
3 

à 
4 

m
in

ut
es

. R
et

ir
er

 le
s 

em
pa

na
da

s 
et

 le
s 

po
se

r 
su

r 
le

 p
ap

ie
r

ab
so

rb
an

t.
 G

ar
de

r 
au

 c
ha

ud
.

8.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

 d
’u

ti
lis

at
io

n
po

ur
 f

ai
re

 c
ui

re
 le

s 
au

tr
es

 e
m

pa
na

da
s.
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16 recipes

recettes
B

O
U

C
H

É
E

S
D

E
P

O
U

L
E

T
F
R

IT
A

U
P

O
IV

R
E

4 
P

O
R

T
IO

N
S

75
0 

g
 d

e 
b

la
n

cs
 d

e 
p

o
u

le
t 

(1
,5

 lb
)

25
0 

m
L 

d
e 

b
ab

eu
rr

e 
(1

 t
as

se
)

2 
g

o
u

ss
es

 d
’a

il 
ém

in
cé

es
 

5 
m

L 
d

e 
se

l (
1 

c.
 à

 t
h

é)
, d

iv
is

é
2 

m
L 

d
e 

p
o

iv
re

 n
o

ir
 (

1/
2 

c.
 à

 t
h

é)
, d

iv
is

é
2 

m
L 

d
e 

p
im

en
t 

d
e 

C
ay

en
n

e 
(1

/2
 c

. à
 t

h
é)

, d
iv

is
é

0,
5 

m
L 

d
e 

sa
u

ce
 a

u
 p

im
en

t 
(1

/8
 d

e 
c.

 à
 t

h
é)

25
0 

m
L 

d
e 

fa
ri

n
e 

to
u

t 
u

sa
g

e 
(1

 t
as

se
)

1,
75

 L
 d

’h
u

ile
 d

’a
ra

ch
id

e 
o

u
 v

ég
ét

al
e 

(7
 t

as
se

s)
S

A
U

C
E

À
LA

M
O

U
TA

R
D

E
ET

A
U

M
IE

L
(re

ce
tte

 c
i-d

es
so

us
)

1.
D

éc
ou

pe
r 

le
s 

bl
an

cs
 d

e 
po

ul
et

 d
an

s 
le

 s
en

s 
de

 la
 lo

ng
ue

ur
 e

n
la

ni
èr

es
 d

e 
2,

5 
cm

 d
e 

la
rg

e 
(1

 p
o)

, p
ui

s 
co

up
er

 c
es

 la
ni

èr
es

 e
n 

de
ux

da
ns

 le
 s

en
s 

de
 la

 la
rg

eu
r. 

D
an

s 
un

 s
al

ad
ie

r, 
m

él
an

ge
r 

le
 b

ab
eu

rr
e,

l’a
il,

 2
 m

L
 d

e 
se

l (
1/

2 
c.

 à
 t

hé
),

 1
 m

L
 d

e 
po

iv
re

 n
oi

r 
(1

/4
 d

e 
c.

 à
th

é)
, 1

 m
L

 d
e 

pi
m

en
t 

de
 C

ay
en

ne
 (

1/
4 

de
 c

. à
 t

hé
) 

et
 la

 s
au

ce
 a

u
pi

m
en

t.
 A

jo
ut

er
 le

s 
m

or
ce

au
x 

de
 p

ou
le

t 
po

ur
 le

s 
en

ro
be

r 
de

 s
au

ce
.

L
ai

ss
er

 r
ep

os
er

 à
 t

em
pé

ra
tu

re
 a

m
bi

an
te

 p
en

da
nt

 1
5 

m
in

ut
es

.

2.
Pe

nd
an

t 
ce

 t
em

ps
, v

er
se

r 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

te
m

pé
ra

tu
re

 à
 3

50
 º

F/
17

7 
ºC

.

3.
D

an
s 

un
 s

ac
 e

n 
pl

as
ti

qu
e 

ou
 e

n 
pa

pi
er

, m
et

tr
e 

la
 f

ar
in

e 
et

 le
 r

es
te

 d
e

se
l, 

de
 p

oi
vr

e 
no

ir
 e

t 
de

 p
im

en
t 

de
 C

ay
en

ne
. F

er
m

er
 le

 s
ac

 e
t 

ag
it

er
po

ur
 m

él
an

ge
r.

4.
R

et
ir

er
 le

s 
m

or
ce

au
x 

de
 p

ou
le

t 
de

 la
 s

au
ce

 a
u 

ba
be

ur
re

 a
ve

c 
un

e
fo

ur
ch

et
te

 e
n 

le
s 

ég
ou

tt
an

t 
au

-d
es

su
s 

du
 s

al
ad

ie
r. 

L
es

 m
et

tr
e 

da
ns

 le
sa

c 
et

 a
gi

te
r 

dé
lic

at
em

en
t.

5.
L

e 
co

uv
er

cl
e 

de
 la

 f
ri

te
us

e 
fe

rm
é,

 p
lo

ng
er

 le
 p

an
ie

r 
da

ns
 l’

hu
ile

 e
t 

le
re

m
on

te
r 

ra
pi

de
m

en
t 

en
 p

os
it

io
n 

ha
ut

e.
 D

ép
os

er
 5

 o
u 

6 
m

or
ce

au
x

de
 p

ou
le

t 
en

ro
bé

s 
de

 f
ar

in
e 

da
ns

 le
 p

an
ie

r, 
re

fe
rm

er
 le

 c
ou

ve
rc

le
 e

t
pl

on
ge

r 
le

 p
an

ie
r 

da
ns

 l’
hu

ile
. F

ai
re

 d
or

er
 d

e 
4 

à 
6 

m
in

ut
es

; i
l d

oi
t

s’
éc

ou
le

r 
un

 ju
s 

ja
un

e 
tr

an
sp

ar
en

t 
lo

rs
qu

’o
n 

pi
qu

e 
le

 p
ou

le
t 

av
ec

un
e 

fo
ur

ch
et

te
. S

or
ti

r 
le

 p
ou

le
t 

et
 le

 p
os

er
 s

ur
 d

u 
pa

pi
er

 a
bs

or
ba

nt
. 

6.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
le

s 
au

tr
es

 m
or

ce
au

x 
de

 p
ou

le
t.

7.
Se

rv
ir

 c
ha

ud
 a

ve
c 

la
 S

A
U

C
E

À
L

A
M

O
U

T
A

R
D

E
E

T
A

U
M

IE
L
,s

i d
és

ir
é.

S
A

U
C

E
À

LA
M

O
U

TA
R

D
E

ET
A

U
M

IE
L
:d

an
s 

un
 b

ol
, m

él
an

ge
r 7

5 
m

L 
de

 m
ie

l 
(1

/3
 d

e 
ta

ss
e)

, 5
0 

m
L 

de
 m

ou
ta

rd
e 

ja
un

e 
(1

/4
 d

e 
ta

ss
e)

 e
t u

ne
 p

in
cé

e 
de

ca
nn

el
le

 e
n 

po
ud

re
.

P
E

P
P

E
R

Y
F

R
IE

D
C

H
IC

K
E

N
B

IT
E

S

M
A

K
E

S
4 S

E
R

V
IN

G
S

1-1/2 lb
s. skin

less, b
o

n
eless ch

icken
 b

reasts
1 cu

p
 b

u
tterm

ilk
2 garlic cloves, m

in
ced

1 tsp
. salt, d

ivid
ed

1/2 tsp
. b

lack p
ep

p
er, d

ivid
ed

1/2 tsp
. g

ro
u

n
d

 red
 p

ep
p

er, d
ivid

ed
1/8 tsp

. h
o

t p
ep

p
er sau

ce
1 cu

p
 all-p

u
rp

o
se flo

u
r

H
O

N
EY-M

U
S

TA
R

D
S

A
U

C
E

(recipe below
)

1.
O

n a clean cutting board, cut chicken lengthw
ise into 1-inch w

ide
strips, then cut strips crossw

ise in half. In a m
edium

 bow
l,

stir
butterm

ilk, garlic, 1/2 tsp. salt, 1/4 tsp. black pepper,
1/4

tsp.red
pepper and the hot pepper sauce. A

dd chicken pieces
and toss lightly to coat. L

et stand at room
 tem

perature 15 m
inutes.

2.
W

hile chicken is m
arinating, pour oil into deep fryer.

Set
fryer

tem
perature to 350°F/177°C

.

3.
In a plastic zip-top bag or brow

n paper bag, place flour,
the

rem
aining 1/2 tsp. salt, the rem

aining 1/4 tsp. black pepper
and

the
rem

aining 1/4 tsp. red pepper. C
lose bag and shake

m
ixture

to com
bine.

4.
U

sing a fork, rem
ove chicken pieces from

 butterm
ilk,

letting
any

excess drip back into bow
l. Place chicken pieces

in
bag

and shake gently to coat chicken w
ith flour m

ixture.

5.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and
quickly

bring back to highest position. A
dd 5

–
6 pieces of coated

chicken to the basket, close lid and low
er filled basket into oil.

Fry
4

–
6 m

inutes
until golden brow

n outside and juices run clear
w

hen chicken piece is pierced w
ith fork. R

em
ove and drain

on
paper tow

els. 

6.
R

eturn oil to tem
perature before repeating process w

ith rem
aining

chicken pieces.

7.
Serve chicken pieces w

arm
 and, if desired, w

ith H
O

N
E

Y-M
U

ST
A

R
D

S
A

U
C

E.

H
O

N
EY-M

U
STA

RD
S

A
U

CE:In a sm
all bow

l, com
bine 1/3 cup honey,

1/4
cup

yellow
 m

ustard and a dash ground cinnam
on
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17recettes
A

R
A

N
C

IN
I

(L
ittle R

ice B
alls)

1.
For rice balls, in a m

edium
 saucepan, cook rice according to

package
directions. W

hile rice is cooking, in a skillet, heat oil
over

m
edium

 heat;add onion and celery and cook and stir until
vegetables are soft, but

not brow
ned. A

dd ground beef, oregano,
sage, salt and pepper; cook, stirring until beef is no longer pink,
breaking up large

pieces w
hile cooking. R

em
ove m

eat m
ixture

to
a

large bow
l.

2.
W

hen rice is tender and w
ater has been absorbed, stir in

Parm
esan

and eggs, then stir rice m
ixture into m

eat m
ixture.

Spread m
ixture on

a 15
x

10
x

1-inch baking pan that has been
sprayed w

ith nonstick cooking spray to cool

3.
Pour oil into deep fryer. Set fryer tem

perature to 350°F/177°C
.

4.
For coating, place flour and bread crum

bs into separate
shallow

bow
ls. B

reak egg into a sm
all bow

l and beat w
ith a fork.

For each rice ball, scoop about 1/3 cup rice m
ixture into one hand;

round into ball shape and place on a sheet of w
axed paper.

R
epeat

until all rice m
ixture is used. R

oll each rice ball first
in

flour, then coat w
ith egg

m
ixture, then roll in bread crum

bs.
R

eplace coated balls on w
axed paper. W

ith fryer lid closed,
low

er
em

pty fryer basket into oil and quickly bring back to
highest

position. A
dd 4

–
5 balls to the basket, close lid and

low
er

filled basket into oil. Fry 4
–

6 m
inutes until golden brow

n
and crisp. R

em
ove balls to

a
baking dish, lined

w
ith a

paper tow
el

and keep w
arm

.

5.
R

eturn oil to tem
perature before repeating process w

ith rem
aining

rice balls.

R
IC

E
B

A
L

L
S:

1 cu
p

 u
n

co
o

ked
, lo

n
g

-g
rain

 rice
2

T
b

sp
. o

live o
il

1 sm
all o

n
io

n
, fin

ely ch
o

p
p

ed
1/2 stalk celery, fin

ely ch
o

p
p

ed
8 o

z. g
ro

u
n

d
 b

eef
1/2 tsp

. d
ried

 o
regan

o
1/2 tsp

. ru
b

b
ed

 sag
e

1/2 tsp
. salt

1/2 tsp
. p

ep
p

er
1 cu

p
 g

rated
 Parm

esan
 ch

eese
2 eg

g
s

7 cu
p

s veg
etab

le o
il

C
O

A
T

IN
G:

1 cu
p

 Italian
-flavo

red
,

d
ried

b
read

 cru
m

b
s

1/2 cu
p

 all-p
u

rp
o

se flo
u

r
1 eg

g

A
R

A
N

C
IN

I
(C

R
O

Q
U

ET
TE

S
D

E
R

IZ
)

1.
C

ro
qu

et
te

s 
de

 r
iz

 : 
D

an
s 

un
e 

ca
ss

er
ol

e 
de

 t
ai

lle
 m

oy
en

ne
, f

ai
re

cu
ir

e 
le

 r
iz

 s
el

on
 le

s 
in

st
ru

ct
io

ns
 d

u 
pa

qu
et

. P
en

da
nt

 c
e 

te
m

ps
, f

ai
re

ch
au

ff
er

 l’
hu

ile
 d

an
s 

un
e 

po
êl

e 
à 

fe
u 

m
oy

en
; a

jo
ut

er
 l’

oi
gn

on
 e

t 
le

cé
le

ri
 e

t 
fa

ir
e 

ri
ss

ol
er

 q
ue

lq
ue

s 
m

in
ut

es
 s

an
s 

le
s 

fa
ir

e 
do

re
r. 

A
jo

ut
er

la
 v

ia
nd

e 
ha

ch
ée

, l
’o

ri
ga

n,
 la

 s
au

ge
, l

e 
se

l e
t 

le
 p

oi
vr

e.
 R

em
ue

r 
et

sé
pa

re
r 

la
 v

ia
nd

e 
av

ec
 la

 s
pa

tu
le

 ju
sq

u’
à 

ce
 q

u’
el

le
 s

oi
t 

en
ti

èr
em

en
t

cu
it

e.
 R

et
ir

er
 d

u 
fe

u 
et

 m
et

tr
e 

da
ns

 u
n 

sa
la

di
er

.

2.
L

or
sq

ue
 le

 r
iz

 e
st

 c
ui

t 
et

 l’
ea

u 
ab

so
rb

ée
, y

 a
jo

ut
er

 le
 p

ar
m

es
an

 e
t 

le
s

œ
uf

s 
ba

tt
us

, e
t 

in
co

rp
or

er
 a

u 
m

él
an

ge
 d

e 
vi

an
de

. É
ta

le
r 

da
ns

 u
n

pl
at

 a
lla

nt
 a

u 
fo

ur
 d

e 
38

 x
 2

5 
x 

2,
5 

cm
 (

15
 x

 1
0 

x 
1 

po
uc

e)
va

po
ri

sé
 d

’h
ui

le
 v

ég
ét

al
e 

et
 la

is
se

r 
re

fr
oi

di
r.

3.
V

er
se

r 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

 t
em

pé
ra

tu
re

 à
 3

50
 º

F 
ou

 
17

7 
ºC

.

4.
E

nr
ob

ag
e 

: m
et

tr
e 

la
 f

ar
in

e 
et

 la
 c

ha
pe

lu
re

 s
ép

ar
ém

en
t 

da
ns

 d
eu

x
pe

ti
ts

 b
ol

s.
 B

at
tr

e 
l’œ

uf
 d

an
s 

un
 a

ut
re

 b
ol

 à
 la

 f
ou

rc
he

tt
e.

 P
ré

pa
re

r
ch

aq
ue

 c
ro

qu
et

te
 e

n 
ro

ul
an

t 
75

 m
L

 d
e 

m
él

an
ge

 a
u 

ri
z 

(1
/3

 d
e 

ta
ss

e)
en

tr
e 

le
s 

m
ai

ns
; p

os
er

 la
 b

ou
le

 f
or

m
ée

 s
ur

 u
ne

 f
eu

ill
e 

de
 p

ap
ie

r
ci

ré
. L

or
sq

ue
 t

ou
te

s 
le

s 
cr

oq
ue

tt
es

 s
on

t 
fo

rm
ée

s,
 le

s 
ro

ul
er

 u
ne

 p
ar

un
e 

da
ns

 la
 f

ar
in

e 
pu

is
 d

an
s 

l’œ
uf

 b
at

tu
 e

t 
en

fi
n 

da
ns

 la
 c

ha
pe

lu
re

.
Po

se
r 

le
s 

cr
oq

ue
tt

es
 s

ur
 u

ne
 f

eu
ill

e 
de

 p
ap

ie
r 

ci
ré

. L
e 

co
uv

er
cl

e 
de

la
 f

ri
te

us
e 

fe
rm

é,
 p

lo
ng

er
 le

 p
an

ie
r 

da
ns

 l’
hu

ile
 e

t 
le

 r
em

on
te

r
ra

pi
de

m
en

t 
en

 p
os

it
io

n 
ha

ut
e.

 D
ép

os
er

 4
 o

u 
5 

cr
oq

ue
tt

es
 d

an
s 

le
pa

ni
er

, r
ef

er
m

er
 le

 c
ou

ve
rc

le
 e

t 
ab

ai
ss

er
 le

 p
an

ie
r 

da
ns

 le
 b

ai
n

d’
hu

ile
. F

ai
re

 f
ri

re
 d

e 
4 

à 
6 

m
in

ut
es

 p
ou

r 
qu

’e
lle

s 
so

ie
nt

 d
or

ée
s 

et
cr

ou
st

ill
an

te
s.

 P
os

er
 s

ur
 d

u 
pa

pi
er

 a
bs

or
ba

nt
 e

t 
ga

rd
er

 a
u 

ch
au

d.

5.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
d’

au
tr

es
 c

ro
qu

et
te

s.

C
R

O
Q

U
E

T
T

E
S

D
E

R
IZ

:

25
0 

m
L 

de
 r

iz
 c

ru
 à

 lo
ng

s 
gr

ai
ns

 (
1 

t.)
30

 m
L 

d’
hu

ile
 d

’o
ilv

e 
(2

 c
. à

 s
ou

pe
)

1 
pe

tit
 o

ig
no

n 
ém

in
cé

 f
in

em
en

t
1/

2 
br

an
ch

e 
de

 c
él

er
i é

m
in

cé
e

25
0 

g 
de

 b
œ

uf
 h

ac
hé

 (
8 

oz
)

2 
m

L 
d’

or
ig

an
 e

n 
po

ud
re

 (
1/

2 
c.

 à
 t

hé
)

2 
m

L 
de

 s
au

ge
 b

ro
yé

e 
(1

/2
 c

. à
 t

hé
)

2 
m

L 
de

 s
el

 (
1/

2 
c.

 à
 t

hé
)

2 
m

L 
de

 p
oi

vr
e 

(1
/2

 c
. à

 t
hé

)
25

0 
m

L 
de

 p
ar

m
es

an
 r

âp
é 

(1
 t

as
se

)
2 

œ
uf

s
1,

75
 L

 d
’h

ui
le

 v
ég

ét
al

e 
(7

 t
as

se
s)

E
N

R
O

B
A

G
E

:

25
0 

m
L 

de
 c

ha
pe

lu
re

 a
ss

ai
so

nn
ée

à 
l’i

ta
lie

nn
e 

(1
 t

as
se

)
12

5 
m

L 
de

 fa
ri

ne
 to

ut
 u

sa
ge

 (1
/2

 t.
)

1 
œ

uf
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recettes
A

S
S

O
R

T
IM

E
N

T
D

E
F
R

U
IT

S
D

E
M

E
R

S
T

Y
L
E

C
A

P
E

C
O

D

4 
P

O
R

T
IO

N
S

50
0 

g
 d

e 
so

le
, f

lé
ta

n
 o

u
 f

ile
ts

 d
e 

p
o

is
so

n
 b

la
n

c 
(1

 lb
)

50
0 

g
 d

e 
p

et
it

es
 p

al
o

u
rd

es
 é

ca
ill

ée
s 

(1
 li

vr
e)

50
0 

g
 d

e 
g

ro
ss

es
 c

re
ve

tt
es

 d
éc

o
rt

iq
u

ée
s 

et
 d

év
ei

n
ée

s,
 

la
 q

u
eu

e 
in

ta
ct

e 
(1

 lb
) 

(1
0 

à 
15

 p
ar

 lb
)

50
0 

g
 d

e 
p

ét
o

n
cl

es
, c

o
u

p
és

 e
n

 d
eu

x 
s’

ils
 s

o
n

t 
g

ro
s 

(1
 lb

)
12

5 
m

L 
d

e 
fa

ri
n

e 
to

u
t 

u
sa

g
e 

(1
/2

 t
as

se
)

2 
m

L 
d

e 
se

l (
1/

2 
c.

 à
 t

h
é)

2 
m

L 
d

e 
p

o
iv

re
 (

1/
2 

c.
 à

 t
h

é)
50

0 
m

L 
d

e 
m

ie
tt

es
 d

e 
cr

aq
u

el
in

s 
(2

 t
as

se
s)

5 
m

L 
d

e 
p

ap
ri

ka
 (

1 
c.

 à
 t

h
é)

2 
œ

u
fs

1,
5 

L 
d

’h
u

ile
 v

ég
ét

al
e 

o
u

 d
’a

ra
ch

id
e 

(6
 t

as
se

s)

S
A

U
C

E
T
A

R
T
A

R
E

(r
ec

et
te

 c
i-

de
ss

ou
s)

1.
 R

in
ce

r 
le

 p
oi

ss
on

 e
t 

le
s 

fr
ui

ts
 d

e 
m

er
 à

 l’
ea

u 
co

ur
an

te
 f

ro
id

e;
es

su
ye

r 
et

 s
éc

he
r 

av
ec

 d
u 

pa
pi

er
 a

bs
or

ba
nt

. C
ou

pe
r 

le
s 

fi
le

ts
 d

e
po

is
so

n 
da

ns
 le

 s
en

s 
de

 la
 la

rg
eu

r 
en

 3
 o

u 
4 

m
or

ce
au

x 
se

lo
n 

le
ur

ta
ill

e.
 P

la
ce

r 
un

e 
fe

ui
lle

 d
e 

pa
pi

er
 c

ir
é 

su
r 

un
e 

gr
ill

e.

2.
 S

ur
 u

ne
 f

eu
ill

e 
de

 p
ap

ie
r 

ci
ré

, m
él

an
ge

r 
la

 f
ar

in
e,

 le
 s

el
 e

t 
le

 p
oi

vr
e.

Su
r 

un
e 

au
tr

e 
fe

ui
lle

, m
él

an
ge

r 
le

s 
m

ie
tt

es
 d

e 
cr

aq
ue

lin
s 

et
 le

pa
pr

ik
a.

 B
at

tr
e 

le
s 

œ
uf

s 
da

ns
 u

n 
m

ou
le

 à
 t

ar
te

 à
 la

 f
ou

rc
he

tt
e.

3.
 P

as
se

r 
le

s 
m

or
ce

au
x 

de
 p

oi
ss

on
 e

t 
le

s 
fr

ui
ts

 d
e 

m
er

 d
an

s 
la

 f
ar

in
e,

le
s 

tr
em

pe
r 

da
ns

 l’
œ

uf
 b

at
tu

, p
ui

s 
le

s 
ro

ul
er

 d
an

s 
le

s 
m

ie
tt

es
 d

e
cr

aq
ue

lin
s.

 D
is

po
se

r 
su

r 
la

 g
ri

lle
 e

t 
la

is
se

r 
re

po
se

r 
30

 m
in

ut
es

.

4.
 V

er
se

r 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

 t
em

pé
ra

tu
re

 à
 3

75
 º

F 
ou
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0 
ºC

. P
la

ce
r 

du
 p

ap
ie

r 
ab

so
rb

an
t 

da
ns

 u
n 

pl
at

 a
lla

nt
 a

u 
fo

ur
.

5.
 D

ép
os

er
 q

ue
lq

ue
s 

m
or

ce
au

x 
de

 p
oi

ss
on

 d
an

s 
le

 p
an

ie
r 

en
 p

os
it

io
n

ha
ut

e.
 F

er
m

er
 le

 c
ou

ve
rc

le
 e

t 
pl

on
ge

r 
le

 p
an

ie
r 

da
ns

 l’
hu

ile
. F

ai
re

fr
ir

e 
1 

à 
3 

m
in

ut
es

 ju
sq

u’
à 

ce
 q

ue
 le

s 
m

or
ce

au
x 

de
 p

oi
ss

on
 s

oi
en

t
bi

en
 d

or
és

 e
t 

cr
ou

st
ill

an
ts

. R
et

ir
er

 a
ve

c 
un

e 
cu

ill
èr

e 
à 

ég
ou

tt
er

 e
t

po
se

r 
da

ns
 le

 p
la

t 
al

la
nt

 a
u 

fo
ur

; g
ar

de
r 

au
 c

ha
ud

.

6.
 A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
d’

au
tr

es
 m

or
ce

au
x 

de
 p

oi
ss

on
; l

a
cu

is
so

n 
de

s 
pa

lo
ur

de
s 

pr
en

d 
en

tr
e 

30
 s

ec
on

de
s 

et
 1

 m
in

ut
e,

 c
el

le
de

s 
cr

ev
et

te
s 

et
 d

es
 p

ét
on

cl
es

, e
nt

re
 1

 e
t 

3 
m

in
ut

es
.

7.
 S

er
vi

r 
ch

au
d 

ac
co

m
pa

gn
é 

de
 S

A
U

C
E

TA
R

TA
R

E
.

S
A

U
C

E
T
A

R
T
A

R
E

:
da

ns
 u

n 
bo

l, 
m

él
an

ge
r 

25
0 

m
L

 d
e 

m
ay

on
na

is
e 

(1
 t

as
se

),
 5

 m
L

 d
e 

ju
s 

de
 c

it
ro

n 
(1

 c
. à

 t
hé

),
 4

5 
m

L
 (

3 
c.

 à
 s

ou
pe

) 
de

 r
el

is
h 

et
 5

 m
L

 d
’a

ne
th

 f
ra

is
 h

ac
hé

 (
1 

c.
 à

 t
hé

).
 

C
A

P
E

C
O

D
F

IS
H

E
R

M
A

N
’S

P
L
A

T
T

E
R

M
A

K
E

S
4 S

E
R

V
IN

G
S

1 lb
. so

le, flo
u

n
d

er, co
d

 o
r o

th
er w

h
ite fish

 fillets
1 lb

. sh
u

cked
 sm

all clam
s

1 lb
. ju

m
b

o
 (10 – 15 per pound)sh

rim
p

,
p

eeled
an

d
d

evein
ed

 w
ith

 tails in
tact

1 lb
. sea scallo

p
s, cu

t in
 h

alf, if very larg
e

1/2 cu
p

 all-p
u

rp
o

se flo
u

r
1/2 tsp

. salt
1/2 tsp

. p
ep

p
er

2 cu
p

s cracker m
eal

1 tsp
. p

ap
rika

2 eg
g

s
6 cu

p
s veg

etab
le o

r p
ean

u
t o

il

T
A

R
T
A

R
S

A
U

C
E

(recipe below
)

1.
R

inse fish and seafood under cold, running w
ater;

pat
thoroughly

and
dry w

ith paper tow
els. C

ut fish fillets
crossw

ise
into 3

–
4 pieces, depending on size. Top a w

ire
cooling

rack w
ith a piece of w

axed paper. Set rack aside.
2.

O
n a piece of w

axed paper, stir together flour, salt and pepper.
O

n
another piece of w

axed paper, stir together cracker m
eal

and
paprika. In a pie plate, break eggs and beat w

ith fork
untilw

ellm
ixed.

3.
D

redge fish and seafood in flour m
ixture, dip in egg,

then
thoroughly

coat both in cracker m
eal m

ixture.
Place

coated
fish and seafood on

prepared cooling rack.
L

et
stand

at room
 tem

perature 30 m
inutes to set coating.

4.
Pour oil into deep fryer. Set fryer tem

perature to 375°F/190°C
.

L
ine

a baking dish w
ith a piece of paper tow

el.
5.

W
ith fryer basket in highest position, add a few

 pieces of fish
to

the
basket. C

lose lid and low
er filled basket into oil. Fry fish

1
–

3
m

inutes until golden brow
n and crisp. R

em
ove from

 basket
w

ith a slotted spatula and place in baking dish; keep w
arm

.
6.

R
eturn oil to tem

perature, then fry rem
aining fillets; fry clam

s
30

seconds to 1 m
inute; fry shrim

p and scallops 1
–

3 m
inutes.

7.
Serve hot w

ith T
A

R
TA

R
S

A
U

C
E.

T
A

R
T
A

R
S

A
U

C
E:In a sm

all bow
l, stir together 1 cup m

ayonnaise,
1

tsp. lem
on juice and 3 T

bsp. pickle relish and 1 tsp. chopped
fresh

dill.
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recipes

19recettes
C

R
E

V
E

T
T

E
S

À
L
A

N
O

IX
D

E
C

O
C

O

4 
À

6 
P

O
R

T
IO

N
S

25
0 

m
L 

d
e 

n
o

ix
 d

e 
co

co
 r

âp
ée

 s
u

cr
ée

 (
1 

ta
ss

e)
, d

iv
is

ée
25

0 
m

L 
d

e 
fa

ri
n

e 
to

u
t 

u
sa

g
e 

(1
 t

as
se

)
2 

m
L 

d
e 

p
im

en
t 

d
e 

la
 J

am
aï

q
u

e 
(1

/2
 c

. à
 t

h
é)

2 
m

L 
d

e 
le

vu
re

 c
h

im
iq

u
e 

(1
/2

 c
. à

 t
h

é)
2 

m
L 

d
e 

p
o

u
d

re
 d

’a
il 

(1
/2

 c
. à

 t
h

é)
2 

m
L 

d
e 

m
o

u
ta

rd
e 

en
 p

o
u

d
re

 (
1/

2 
c.

 à
 t

h
é)

2 
m

L 
d

e 
p

im
en

t 
fo

rt
 r

o
u

g
e 

(1
/2

 c
. à

 t
h

é)
S

el
 e

t 
p

o
iv

re
25

0 
m

L 
d

e 
b

iè
re

 p
la

te
 o

u
 n

o
n

 a
lc

o
o

lis
ée

 (
1 

ta
ss

e)
2 

œ
u

fs
75

0 
g

 d
e 

g
ro

ss
es

 c
re

ve
tt

es
 d

éc
o

rt
iq

u
ée

s 
et

 d
év

ei
n

ée
s,

 
la

 q
u

eu
e 

in
ta

ct
e 

(1
,5

 lb
)

(1
0 

à 
15

 p
ar

 li
vr

e)
1,

5 
L 

d
’h

u
ile

 d
’a

ra
ch

id
e 

(6
 t

as
se

s)
S

au
ce

 a
ig

re
-d

o
u

ce
, s

au
ce

 à
 c

an
ar

d
, c

h
u

tn
ey

 o
u

 
m

o
u

ta
rd

e 
fo

rt
e 

(f
ac

u
lt

at
if

)

1.
M

et
tr

e 
12

5 
m

L
 (

1/
2 

ta
ss

e)
 d

e 
no

ix
 d

e 
co

co
 d

an
s 

un
 p

et
it

 p
la

t 
pe

u
pr

of
on

d.
 D

an
s 

un
 s

al
ad

ie
r, 

m
él

an
ge

r 
la

 f
ar

in
e,

 le
 p

im
en

t 
de

 la
Ja

m
aï

qu
e,

 la
 le

vu
re

 c
hi

m
iq

ue
, l

a 
po

ud
re

 d
’a

il,
 la

 m
ou

ta
rd

e 
et

 le
pi

m
en

t 
fo

rt
 r

ou
ge

; s
al

er
 e

t 
po

iv
re

r 
au

 g
oû

t.
 A

jo
ut

er
 la

 b
iè

re
 e

t 
le

s
œ

uf
s 

et
 t

ra
va

ill
er

 le
 m

él
an

ge
. A

jo
ut

er
 le

 r
es

te
 d

e 
no

ix
 d

e 
co

co
.

2.
Pl

ac
er

 d
u 

pa
pi

er
 c

ir
é 

su
r 

un
e 

gr
ill

e 
et

 v
ap

or
is

er
 d

’h
ui

le
 v

ég
ét

al
e.

 E
n

te
na

nt
 le

s 
cr

ev
et

te
s 

pa
r 

la
 q

ue
ue

, l
es

 t
re

m
pe

r 
da

ns
 la

 p
ât

e,
 le

s
ég

ou
tt

er
 a

u-
de

ss
us

 d
u 

sa
la

di
er

 e
t 

le
s 

en
ro

be
r 

de
 n

oi
x 

de
 c

oc
o.

 L
es

di
sp

os
er

 s
ur

 la
 g

ri
lle

 r
ec

ou
ve

rt
e 

de
 p

ap
ie

r 
ci

ré
 e

t 
la

is
se

r 
re

po
se

r 
20

 m
in

ut
es

.

3.
V

er
se

r 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

 t
em

pé
ra

tu
re

 à
 3

50
 º

F 
ou
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7 
ºC

.

4.
L

e 
co

uv
er

cl
e 

de
 la

 f
ri

te
us

e 
fe

rm
é,

 p
lo

ng
er

 le
 p

an
ie

r 
da

ns
 l’

hu
ile

 e
t 

le
re

m
on

te
r 

ra
pi

de
m

en
t 

en
 p

os
it

io
n 

ha
ut

e.
 D

ép
os

er
 3

 c
re

ve
tt

es
 d

an
s 

le
pa

ni
er

, r
ef

er
m

er
 le

 c
ou

ve
rc

le
 e

t 
pl

on
ge

r 
le

 p
an

ie
r 

da
ns

 l’
hu

ile
. F

ai
re

do
re

r 
2 

à 
3 

m
in

ut
es

, p
ui

s 
re

m
on

te
r 

le
 p

an
ie

r.

5.
R

et
ir

er
 le

s 
cr

ev
et

te
s 

av
ec

 u
ne

 c
ui

llè
re

 à
 é

go
ut

te
r 

et
 le

s 
dé

po
se

r 
su

r
du

 p
ap

ie
r 

ab
so

rb
an

t.

6.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
d’

au
tr

es
 c

re
ve

tt
es

. S
er

vi
r 

le
s 

cr
ev

et
te

s
ch

au
de

s,
 a

cc
om

pa
gn

ée
s 

de
 s

au
ce

 o
u 

de
 c

hu
tn

ey
, s

i d
és

ir
é.

C
O

C
O

N
U

T
S

H
R

IM
P

M
A

K
E

S
4-6 S

E
R

V
IN

G
S

1 cu
p

 sw
eeten

ed
 sh

red
d

ed
 co

co
n

u
t, d

ivid
ed

1 cu
p

 all-p
u

rp
o

se flo
u

r
1/2 tsp

. g
ro

u
n

d
 allsp

ice
1/2 tsp

. b
akin

g
 p

o
w

d
er

1/2 tsp
. garlic p

o
w

d
er

1/2 tsp
. d

ry m
u

stard
1/2 tsp

. g
ro

u
n

d
 red

 p
ep

p
er

S
alt an

d
 b

lack p
ep

p
er to

 taste
1 cu

p
 “flat” reg

u
lar o

r n
o

n
-alco

h
o

lic b
eer

2 eg
g

s
1-1/2 lb

s. ju
m

b
o

(10 – 15 p
er lb

.) sh
rim

p
,

p
eeled

an
d

d
evein

ed
 w

ith
 tails in

tact
6 cu

p
s p

ean
u

t o
il

S
w

eet an
d

 so
u

r sau
ce, d

u
ck sau

ce, ch
u

tn
ey

o
r

h
o

t
m

u
stard

 fo
r

d
ip

p
in

g
, o

p
tio

n
al.

1.
In a sm

all deep dish, place 1/2 cup coconut. In a m
edium

 bow
l,

stir
together flour, allspice, baking pow

der, garlic pow
der,

m
ustard

and ground red pepper; add salt and pepper to taste.
W

hisk in beer, then eggs until just m
ixed. Stir in the rem

aining
1/2

cup coconut. 

2.
Top a w

ire cooling rack w
ith w

axed paper; spray w
axed paper

w
ith

nonstick cooking spray. H
olding shrim

p by tail, dip in batter,
letting any excess fall back into bow

l, then dredge shrim
p in

coconut to thoroughly coat. A
rrange battered, coconut-coated

shrim
p on prepared cooling rack. L

et stand 20 m
inutes to

set
coating.

3.
Pour oil into deep fryer. Set fryer tem

perature to 350°F/177°C
.

4.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and
quickly

bring back to highest position. A
dd 3 shrim

p to the basket,
close lid and low

er filled basket into oil. Fry 2
–

3 m
inutes until

golden brow
n and raise basket.

5.
U

sing a m
etal slotted spoon, rem

ove shrim
p from

 basket to paper
tow

els to drain.

6.
R

eturn oil to tem
perature before repeating procedure w

ith
rem

aining
shrim

p. Serve w
arm

 and, if desired, w
ith sauce or

chutney accom
panim

ents.
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20 recipes

recettes
S

A
U

C
IS

S
E

S
À

L
A

C
A

M
P
A

G
N

A
R

D
E

4 
À

5 
P

O
R

T
IO

N
S

2 
L 

d
’h

u
ile

 v
ég

ét
al

e 
(8

 t
as

se
s)

1 
p

aq
u

et
 d

e 
m

él
an

g
e 

à 
p

ai
n

s 
m

o
u

ff
le

ts
 a

u
 m

aï
s 

(2
50

 à
 3

60
 g

 o
u

 b
ie

n
 8

,5
 à

 1
2 

o
n

ce
s)

In
g

ré
d

ie
n

ts
 d

em
an

d
és

 s
u

r 
le

 p
aq

u
et

 d
e 

m
él

an
g

e 
à 

p
ai

n
s 

m
o

u
ff

le
ts

 a
u

 m
aï

s
1 

m
L 

d
e 

sa
u

ce
 a

u
 p

im
en

t 
(1

/4
 d

e 
c.

 à
 t

h
é)

 o
u

 a
u

 g
o

û
t

12
5 

m
L 

d
e 

fa
ri

n
e 

to
u

t 
u

sa
g

e 
(1

/2
 t

as
se

)
1 

p
aq

u
et

 d
e 

8 
à 

10
 s

au
ci

ss
es

 d
e 

Fr
an

cf
o

rt
 o

rd
in

ai
re

s 
(5

00
 g

 o
u

 1
6 

o
z)

 (n
e 

pa
s 

ut
ili

se
r 

de
s 

sa
uc

is
se

s 
de

 
Fr

an
cf

or
t 

à 
pe

tit
s 

pa
in

s)
M

o
u

ta
rd

e 
o

u
 c

at
su

p
, f

ac
u

lt
at

if

1.
V

er
se

r 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

 t
em

pé
ra

tu
re

 à
 3

75
 º

F 
ou
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0 
ºC

. F
ai

re
 t

re
m

pe
r 

8 
à 

10
 b

ro
ch

et
te

s 
en

 b
oi

s 
da

ns
 l’

ea
u 

pe
nd

an
t

1 
m

in
ut

e;
 p

os
er

 s
ur

 d
u 

pa
pi

er
 a

bs
or

ba
nt

 e
t 

sé
ch

er
.

2.
D

an
s 

un
 s

al
ad

ie
r, 

pr
ép

ar
er

 le
 m

él
an

ge
 à

 m
ou

ff
le

ts
 e

n 
su

iv
an

t 
le

s
in

st
ru

ct
io

ns
 d

e 
la

 b
oî

te
; a

jo
ut

er
 la

 s
au

ce
 a

u 
pi

m
en

t.
 M

et
tr

e 
la

fa
ri

ne
 d

an
s 

un
 p

la
t 

pe
u 

pr
of

on
d.

3.
Sé

ch
er

 le
s 

sa
uc

is
se

s 
av

ec
 d

u 
pa

pi
er

 a
bs

or
ba

nt
 e

t 
in

sé
re

r 
un

e
br

oc
he

tt
e 

da
ns

 c
ha

qu
e 

sa
uc

is
se

 d
an

s 
le

 s
en

s 
de

 la
 lo

ng
ue

ur
. P

ré
vo

ir
5 

cm
 (

2 
po

) 
po

ur
 t

en
ir

 le
s 

sa
uc

is
se

s.
 L

es
 p

as
se

r 
da

ns
 la

 f
ar

in
e.

4.
E

n 
te

na
nt

 c
ha

qu
e 

sa
uc

is
se

 p
ar

 le
 b

ou
t 

de
 la

 b
ro

ch
et

te
, l

’e
nr

ob
er

 d
e

pâ
te

 à
 m

ou
ff

le
ts

. L
ai

ss
er

 é
go

ut
te

r 
l’e

xc
éd

en
t 

de
 p

ât
e 

au
-d

es
su

s 
du

sa
la

di
er

. D
is

po
se

r 
su

r 
du

 p
ap

ie
r 

ci
ré

.

5.
L

e 
co

uv
er

cl
e 

de
 la

 f
ri

te
us

e 
fe

rm
é,

 p
lo

ng
er

 le
 p

an
ie

r 
da

ns
 l’

hu
ile

 e
t 

le
re

m
on

te
r 

ra
pi

de
m

en
t 

en
 p

os
it

io
n 

ha
ut

e.
 D

ép
os

er
 1

 o
u 

2 
sa

uc
is

se
s

da
ns

 le
 p

an
ie

r, 
re

fe
rm

er
 le

 c
ou

ve
rc

le
 e

t 
pl

on
ge

r 
le

 p
an

ie
r 

da
ns

l’h
ui

le
. F

ai
re

 d
or

er
 1

 à
 2

 m
in

ut
es

. R
et

ir
er

 le
s 

sa
uc

is
se

s 
du

 p
an

ie
r 

à
l’a

id
e 

d’
un

e 
pi

nc
e 

et
 le

s 
di

sp
os

er
 s

ur
 u

ne
 d

ou
bl

e 
co

uc
he

 d
e 

pa
pi

er
ab

so
rb

an
t.

6.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
d’

au
tr

es
 s

au
ci

ss
es

.

7.
Se

rv
ir

 1
 o

u 
2 

sa
uc

is
se

s 
pa

r 
pe

rs
on

ne
, a

cc
om

pa
gn

ée
s 

de
 m

ou
ta

rd
e 

et
de

 k
et

ch
up

, s
i d

és
ir

é.

C
O

U
N

T
R

Y
F

A
IR

C
O

R
N

D
O

G
S

M
A

K
E

S
4 –

 5 S
E

R
V

IN
G

S

8 cu
p

s veg
etab

le o
il

1 p
kg

. (8-1/2 to
 12 o

z.)
co

rn
 m

u
ffin

 m
ix

In
g

red
ien

ts as called
 fo

r o
n

 m
u

ffin
 m

ix p
ackag

e
1/4 tsp

. h
o

t p
ep

p
er sau

ce o
r to

 taste
1/2 cu

p
 all-p

u
rp

o
se flo

u
r

1 p
kg

. (16 o
z.)

reg
u

lar (n
o

t b
u

n
-len

g
th

 fran
kfu

rters),
8

– 10
fran

kfu
rters

M
u

stard
 an

d
 ketch

u
p

 fo
r d

ip
p

in
g

, o
p

tio
n

al

1.
Pour oil into deep fryer. Set fryer tem

perature to 375°F/190°C
.

Soak 8 – 10 w
ooden skew

ers in w
ater for 1 m

inute; drain on paper
tow

els and pat dry.

2.
In a m

edium
 bow

l, m
ix m

uffin m
ix according to package

directions; add hot pepper sauce. In a shallow
 dish, place flour.

3.
Pat the frankfurters dry w

ith paper tow
els; insert a w

ooden skew
er

through the length of each frankfurter, leaving about 2-inches
exposed to serve as a handle. R

oll frankfurters thoroughly in flour.

4.
H

olding each frankfurter by its handle, dip into the m
uffin batter,

sw
irling to coat thoroughly, and letting any excess batter drip back

into bow
l. Place on w

axed paper.

5.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and quickly
bring back to highest position. A

dd 1 or 2 frankfurters to the
basket, close lid and low

er filled basket into oil. Fry 1 – 2 m
inutes

until light golden brow
n. U

se tongs to rem
ove from

 basket and
place on a double thickness of paper tow

els to drain.

6.
R

eturn oil to tem
perature before repeating process w

ith rem
aining

frankfurters.

7.
Serve 1 – 2 frankfurters per person, w

ith m
ustard and ketchup for

dipping, if desired.
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P

IC
N

IC
P

E
R

F
E

C
T

F
R

IE
D

C
H

IC
K

E
N

M
A

K
E

S
4 S

E
R

V
IN

G
S

7 cu
p

s p
ean

u
t o

r veg
etab

le o
il

O
n

e 3 to
 3-1/2 lb

. b
ro

iler-fryer ch
icken

, cu
t in

to
 p

ieces
1 cu

p
 all-p

u
rp

o
se flo

u
r

1/2 cu
p

 yello
w

 co
rn

m
eal

1 tsp
. salt

1/2 tsp
. p

ep
p

er
1/2 tsp

. o
n

io
n

 p
o

w
d

er
1/2 tsp

. p
ap

rika

1.
Pour oil into deep fryer. Set fryer tem

perature to 375°F/190°C
.

2.
L

ine a 15
x

10
x

1-inch baking pan w
ith paper tow

els; set pan near
fryer. R

inse chicken under running cold w
ater and pat thoroughly

dry w
ith paper tow

els. In a plastic zip-top bag or paper bag,
place

flour, cornm
eal, salt, pepper, onion pow

der and paprika;
close

bag
and shake to m

ix.

3.
Place chicken, one large piece or tw

o sm
aller pieces at a tim

e,
in

bag; close bag and shake to coat pieces w
ell w

ith flour m
ixture.

R
em

ove chicken from
 bag, shaking off any excess flour m

ixture.

4.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and quickly
bring back to highest position. A

dd 1
–

2 large pieces of chicken
or

3
–

4 sm
aller pieces to the basket. C

lose lid and low
er filled

basket into oil. Fry 16
–

20 m
inutes until golden brow

n on the
outside and juices run clean w

hen chicken is pierced w
ith a fork.

R
aise basket. U

sing
a

m
etal slotted spoon or tongs rem

ove
to

paper
tow

el-lined
pan to drain.

5.
R

eturn oil to tem
perature before repeating procedure w

ith
rem

aining chicken pieces.

6.
L

et chicken cool, then w
rap and pack for a picnic.

M
O

R
C

E
A

U
X

D
E

P
O

U
L
E

T
F
R

IT
P

O
U

R
P

IQ
U

E
-N

IQ
U

E

4 
P

O
R

T
IO

N
S

1,
75

 L
 d

’h
u

ile
 d

’a
ra

ch
id

e 
o

u
 v

ég
ét

al
e 

(7
 t

as
se

s)
1 

p
o

u
le

t 
en

ti
er

 à
 g

ri
lle

r 
o

u
 à

 f
ri

re
 d

e 
1,

3 
à 

1,
6 

kg
 

(3
 à

 3
-1

/2
 li

vr
es

) 
co

u
p

é 
en

 m
o

rc
ea

u
x

25
0 

m
L 

d
e 

fa
ri

n
e 

to
u

t 
u

sa
g

e 
(1

 t
as

se
)

12
5 

m
L 

d
e 

se
m

o
u

le
 d

e 
m

aï
s 

ja
u

n
e 

(1
/2

 t
as

se
)

5 
m

L 
d

e 
se

l (
1 

c.
 à

 t
h

é)
2 

m
L 

d
e 

p
o

iv
re

 (
1/

2 
c.

 à
 t

h
é)

2 
m

L 
d

e 
p

o
u

d
re

 d
’o

ig
n

o
n

 (
1/

2 
c.

 à
 t

h
é)

2 
m

L 
d

e 
p

ap
ri

ka
 (

1/
2 

c.
 à

 t
h

é)

1.
V

er
se

r 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

 t
em

pé
ra

tu
re

 à
 3

75
 º

F 
ou

 
19

0 
ºC

.

2.
R

ec
ou

vr
ir

 u
n 

pl
at

 a
lla

nt
 a

u 
fo

ur
 m

es
ur

an
t 

38
 x

 2
5 

x 
2,

5 
cm

 
(1

5 
x 

10
 x

 1
 p

o)
 d

e 
pa

pi
er

 a
bs

or
ba

nt
 e

t 
le

 p
la

ce
r 

pr
ès

 d
e 

la
fr

it
eu

se
. R

in
ce

r 
le

 p
ou

le
t 

à 
l’e

au
 c

ou
ra

nt
e 

fr
oi

de
 e

t 
bi

en
 le

 s
éc

he
r

av
ec

 d
u 

pa
pi

er
 a

bs
or

ba
nt

. M
et

tr
e 

la
 f

ar
in

e,
 la

 s
em

ou
le

 d
e 

m
aï

s,
 le

se
l, 

le
 p

oi
vr

e,
 la

 p
ou

dr
e 

d’
oi

gn
on

 e
t 

le
 p

ap
ri

ka
 d

an
s 

un
 s

ac
 e

n
pl

as
ti

qu
e 

ou
 e

n 
pa

pi
er

. F
er

m
er

 le
 s

ac
 e

t 
ag

it
er

.

3.
M

et
tr

e 
le

s 
m

or
ce

au
x 

de
 p

ou
le

t 
da

ns
 le

 s
ac

, u
n 

ou
 d

eu
x 

à 
la

 f
oi

s
se

lo
n 

la
 t

ai
lle

. F
er

m
er

 le
 s

ac
 e

t 
ag

it
er

 p
ou

r 
bi

en
 e

nr
ob

er
 le

s
m

or
ce

au
x.

 S
or

ti
r 

le
s 

m
or

ce
au

x 
en

 s
ec

ou
an

t 
po

ur
 é

lim
in

er
l’e

xc
éd

en
t 

de
 f

ar
in

e.
 

4.
L

e 
co

uv
er

cl
e 

de
 la

 f
ri

te
us

e 
fe

rm
é,

 p
lo

ng
er

 le
 p

an
ie

r 
da

ns
 l’

hu
ile

 e
t 

le
re

m
on

te
r 

ra
pi

de
m

en
t 

en
 p

os
it

io
n 

ha
ut

e.
 D

ép
os

er
 1

 o
u 

2 
gr

os
m

or
ce

au
x 

ou
 3

 o
u 

4 
pe

ti
ts

 m
or

ce
au

x 
da

ns
 le

 p
an

ie
r, 

re
fe

rm
er

 le
co

uv
er

cl
e 

et
 p

lo
ng

er
 le

 p
an

ie
r 

da
ns

 l’
hu

ile
. F

ai
re

 d
or

er
 1

6 
à 

20
 m

in
ut

es
; l

e 
ju

s 
qu

i s
’é

co
ul

e 
do

it
 ê

tr
e 

ja
un

e 
tr

an
sp

ar
en

t 
lo

rs
qu

’o
n

pi
qu

e 
le

 p
ou

le
t.

 R
em

on
te

r 
le

 p
an

ie
r. 

R
et

ir
er

 le
s 

m
or

ce
au

x 
à 

l’a
id

e
d’

un
e 

cu
ill

èr
e 

à 
ég

ou
tt

er
 o

u 
d’

un
e 

pi
nc

e 
et

 le
s 

po
se

r 
su

r 
le

 p
ap

ie
r

ab
so

rb
an

t.
  

5.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
le

s 
au

tr
es

 m
or

ce
au

x 
de

 p
ou

le
t.

6.
L

ai
ss

er
 r

ef
ro

id
ir.

 L
e 

po
ul

et
 e

st
 p

rê
t 

po
ur

 le
 p

iq
ue

-n
iq

ue
.
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recettes
C

H
IM

IC
H

A
N

G
A

S
A

U
P

O
R

C
E

T
A

U
X

H
A

R
IC

O
T

S
N

O
IR

S

8 
P

O
R

T
IO

N
S

1 
b

o
ît

e 
(9

60
 g

 o
u

 3
2 

o
z)

 d
e 

p
o

rc
 e

ff
ilo

ch
é 

as
sa

is
o

n
n

é 
b

ar
b

ec
u

e
1 

b
o

ît
e 

(e
nv

ir
o

n
 5

00
 g

 o
u

 1
5 

o
n

ce
s)

 d
e 

h
ar

ic
o

ts
 n

o
ir

s,
 

ri
n

cé
s 

et
 é

g
o

u
tt

és
1 

b
o

ît
e 

(e
nv

. 1
,5

 k
g

 o
u

 4
8 

o
z)

 d
e 

sh
o

rt
en

in
g

 v
ég

ét
al

8 
g

ra
n

d
es

 t
o

rt
ill

as
 d

e 
m

aï
s

G
u

ac
am

o
le

C
rè

m
e 

su
re

S
al

sa

1.
M

él
an

ge
r 

le
 p

or
c 

et
 le

s 
ha

ri
co

ts
 n

oi
rs

 d
an

s 
un

 s
al

ad
ie

r.

2.
D

ép
os

er
 le

 s
ho

rt
en

in
g 

da
ns

 la
 f

ri
te

us
e 

et
 le

 f
ai

re
 f

on
dr

e 
à 

35
0 

ºF
/1

75
 º

C
, p

ui
s 

po
rt

er
 la

 t
em

pé
ra

tu
re

 à
 3

65
 º

F/
18

5 
ºC

.

3.
E

nv
el

op
pe

r 
la

 p
ile

 d
e 

to
rt

ill
as

 d
an

s 
du

 p
ap

ie
r 

ab
so

rb
an

t 
hu

m
ec

té
 e

t
le

s 
pa

ss
er

 a
u 

fo
ur

 à
 m

ic
ro

-o
nd

es
 3

0 
à 

45
 s

ec
on

de
s 

po
ur

 l
es

 r
am

ol
lir

et
 l

es
 r

en
dr

e 
pl

us
 m

an
ia

bl
es

.

4.
Pl

ac
er

 u
ne

 t
or

ti
lla

 s
ur

 u
ne

 s
ur

fa
ce

 d
e 

tr
av

ai
l p

ro
pr

e 
et

 s
èc

he
.

D
ép

os
er

 e
nv

ir
on

 1
25

 g
 (

1/
2 

ta
ss

e)
 d

e 
m

él
an

ge
 p

or
c-

ha
ri

co
ts

 n
oi

rs
su

r 
le

 c
ôt

é 
de

 la
 t

or
ti

lla
. E

nr
ou

le
r 

en
 p

lia
nt

 le
s 

bo
rd

s;
 f

ai
re

 t
en

ir
 à

l’a
id

e 
d’

un
 c

ur
e-

de
nt

 e
n 

bo
is

. 

5.
L

e 
co

uv
er

cl
e 

de
 la

 f
ri

te
us

e 
fe

rm
é,

 p
lo

ng
er

 le
 p

an
ie

r 
da

ns
 l’

hu
ile

 e
t 

le
re

m
on

te
r 

ra
pi

de
m

en
t 

en
 p

os
it

io
n 

ha
ut

e.
 D

ép
os

er
 q

ue
lq

ue
s

ch
im

ic
ha

ng
as

 d
an

s 
le

 p
an

ie
r, 

re
fe

rm
er

 le
 c

ou
ve

rc
le

 e
t 

pl
on

ge
r 

le
pa

ni
er

 d
an

s 
l’h

ui
le

. F
ai

re
 d

or
er

 d
e 

2 
à 

3 
m

in
ut

es
. R

et
ir

er
 le

s
ch

im
ic

ha
ng

as
 e

t 
le

s 
pl

ac
er

 s
ur

 d
u 

pa
pi

er
 a

bs
or

ba
nt

. G
ar

de
r 

au
ch

au
d.

6.
A

tt
en

dr
e 

qu
e 

le
 b

ai
n 

de
 f

ri
tu

re
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 a
pp

ro
pr

ié
e 

po
ur

 f
ai

re
 c

ui
re

 d
’a

ut
re

s 
ch

im
ic

ha
ng

as
.

7.
Se

rv
ir

 a
cc

om
pa

gn
é 

de
 g

ua
ca

m
ol

e,
 d

e 
cr

èm
e 

su
re

 e
t 

de
 s

al
sa

.

P
U

L
L
E

D
-P

O
R

K
A

N
D

B
L
A

C
K

B
E

A
N

C
H

IM
IC

H
A

N
G

A
S

M
A

K
E

S
8

1 co
n

tain
er (32 o

z.)
p

rep
ared

 p
u

lled
-p

o
rk b

arb
ecu

e
1 can

(15 – 16 o
z.) b

lack b
ean

s, rin
sed

 an
d

 d
rain

ed
1 can

(48 o
z.) so

lid
 veg

etab
le sh

o
rten

in
g

8 larg
e co

rn
 to

rtillas
Prep

ared
 G

u
acam

o
le

S
o

u
r cream

H
o

m
em

ad
e o

r b
o

ttled
 salsa

1.
In a large bow

l, com
bine the pork barbecue and black beans.

2.
Scoop vegetable shortening into fryer. Set fryer tem

perature to
350°F/175°C

. to m
elt shortening; w

hen shortening has m
elted,

set
fryer tem

perature to 365°F/185°C
.

3. W
rap the stack of tortillas in slightly dam

pened plain paper tow
els

and m
icrow

ave on high for 30 – 45 seconds until w
arm

 and pliable
(this m

akes the tortillas easier to w
ork w

ith).

4.
Place a tortilla on a clean dry w

ork surface. Spoon about 1/2 cup
of the pulled-pork and black-bean filling onto one side of the
tortilla. R

oll up, folding in sides as you roll; secure bottom
 w

ith
a

w
ooden pick. R

epeat until all tortillas and filling are used.

5.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and quickly
bring back to highest position. A

dd a few
 C

him
ichangas to the

basket; close lid and low
er filled basket into oil. Fry 2 – 3 m

inutes
until light golden brow

n. R
em

ove and drain on paper tow
els.

K
eep

w
arm

.

6.
R

eturn oil to tem
perature before repeating process w

ith rem
aining

C
him

ichangas.

7.
Serve w

ith G
uacam

ole, sour cream
 and salsa.
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This is a recipe that can surely m

ake leftovers a thing of the past.
Ifyou

do
not have leftover m

ashed potatoes, prepare frozen
m

ashed
potatoes to equal 1 cup.

S
A

L
M

O
N

C
R

O
Q

U
E

T
T

E
S

M
A

K
E

S
4-6 S

E
R

V
IN

G
S

1/2 cu
p

 fin
ely ch

o
p

p
ed

 o
n

io
n

1
T

b
sp

. veg
etab

le o
il

1 can
(14-1/2 o

z.) salm
o

n
, d

rain
ed

 an
d

 flaked
o

r
1

lb
.co

o
ked

, b
o

n
ed

 an
d

 flaked
 salm

o
n

1 cu
p

 p
rep

ared
 m

ash
ed

 p
o

tato
es

2
T

b
sp

. ch
o

p
p

ed
 fresh

 d
ill o

r 2 tsp
. d

illw
eed

S
alt an

d
 p

ep
p

er to
 taste

1 cu
p

 all-p
u

rp
o

se flo
u

r, d
ivid

ed
2 eg

g
s, lig

h
tly b

eaten

1.
In a m

edium
 skillet, sauté onion in oil until softened but not

brow
ned.R

em
ove skillet from

 heat. Stir in salm
on, m

ashed
potatoes, 1/2 cup flour and the dill; season to taste w

ith salt
and

pepper, then blend in
eggs. Spray a 13

x
9

x
2-inch baking pan

w
ith nonstick cooking spray; spread salm

on m
ixture into pan and

chill until m
ixture is com

pletely cooled and firm
, at least 2 hours.

2.
Pour oil into deep fryer. Set fryer tem

perature to 375°F/190°C
.

3.
L

ine a cookie sheet w
ith w

axed paper. Place rem
aining 1/2-cup

flour on a separate sheet of w
axed paper. U

sing a knife, divide the
salm

on m
ixture into 12 pieces. W

ith clean, lightly floured hands,
shape each piece into a cone shape, then gently roll in flour to
coat.

4.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and quickly
bring back to highest position. A

dd 2 – 3 croquettes to the basket,
close lid and low

er filled basket into oil. Fry 3 – 4 m
inutes until

golden brow
n. U

sing a m
etal slotted spoon rem

ove to paper tow
els

to drain and keep w
arm

.

5.
R

eturn oil to tem
perature before repeating procedure w

ith
rem

aining
croquettes.
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ir
e 

ri
ss
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 l’
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gn
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 s
an

s 
le

 d
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er
 d

an
s 

un
e 
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êl

e 
de

 g
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eu

r
m
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en

ne
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 d
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fe
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au

m
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 m
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 l’
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 e
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 p
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 a
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an
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 f
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 d
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3.
R
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 t
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e 
à 
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 d
e 
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er
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ir
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 d
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 f
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 p
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recettes
T

E
M

P
U

R
A

V
E

G
E

T
A

B
L
E

S

M
A

K
E

S
6 –

 8 S
E

R
V

IN
G

S

2 lb
s. asso

rted
 fresh

 veg
etab

les,
su

ch
 as w

h
o

le g
reen

 b
ean

s,
b

ro
cco

li flo
rets, sm

all w
h

o
le m

u
sh

ro
o

m
s,

sw
eet p

o
tato

 slices, red
 o

r g
reen

 b
ell p

ep
p

er slices,
scallio

n
s, eg

g
p

lan
t an

d
 sn

o
w

 p
eas

1 cu
p

 cake flo
u

r
1/4 tsp

. b
akin

g
 so

d
a

1/4 tsp
. salt

1 cu
p

 ice co
ld

 seltzer w
ater

1/2 tsp
. red

u
ced

-so
d

iu
m

 so
y sau

ce, optional
7 cu

p
s p

ean
u

t o
il

B
o

ttled
 teriyaki sau

ce fo
r d

ip
p

in
g

, o
p

tio
n

al

1.
A

rrange vegetables on a tray; pat dry w
ith paper tow

els.
In

a
m

edium
 bow

l, com
bine flour, baking soda and salt.

L
ightly

stir in seltzer, soy sauce, if desired, and the egg.

2.
Pour oil into deep fryer. Set fryer tem

perature to 375°F/190°C
.

3.
L

ine a 15x10x1-inch baking pan w
ith a double thickness

of
paper

tow
els. Place pan near fryer.

4.
U

sing a fork, dip vegetables into batter, letting any excess batter
drip back into bow

l. Place dipped vegetables on a piece of w
axed

paper that has been sprayed w
ith nonstick cooking spray.

5.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and quickly
bring back to highest position. A

dd a few
 coated vegetables to the

basket, close lid and low
er filled basket into oil. Fry 2 – 3 m

inutes
until golden brow

n. R
em

ove and place in paper tow
el-lined baking

pan to drain. K
eep w

arm
.

6.
R

eturn oil to tem
perature before repeating process w

ith rem
aining

vegetables.

7.
Serve, if desired, w

ith Teriyaki sauce for dipping.

T
E

M
P

O
U

R
A

D
E
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G
U

M
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S
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À

8 
P

O
R

T
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N
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 d
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 d
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 p
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 d
e 

p
at

at
e,

 m
o

rc
ea

u
x 

d
e 

p
o

iv
ro

n
 v
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o
u

 r
o

u
g

e,
 p

et
it

s 
o
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n

o
n

s 
ve

rt
s,
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p
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 m
an

g
e-

to
u

t
25

0 
m

L 
d

e 
fa

ri
n

e 
à 

g
ât

ea
u

x 
(1

 t
as

se
)

1 
m

L 
d

e 
ca

rb
o

n
at

e 
ac

id
e 

d
e 

so
d

iu
m

 (
1/

4 
d

e 
c.

 à
 t

h
é)

1 
m

L 
d

e 
se

l (
1/

4 
d

e 
c.

 à
 t

h
é)

25
0 

m
L 

d
’e

au
 d

e 
se

lt
z 

g
la

cé
e 

(1
 t

as
se

)
2 

m
L 

d
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g
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h
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u
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u
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e 
(7

 t
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u
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S
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n
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o
u
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u
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1.
D

is
po

se
r 
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s 

lé
gu

m
es

 s
ur

 u
n 

pl
at

ea
u

; s
éc

he
r 

av
ec

 d
u 

pa
pi

er
ab

so
rb

an
t.

 D
an

s 
un

 s
al

ad
ie

r, 
m

él
an

ge
r 

la
 f

ar
in

e,
 le

 c
ar

bo
na

te
 a

ci
de

de
 s

od
iu

m
 e

t 
le

 s
el

. I
nc

or
po

re
r 

l’e
au

 d
e 

se
lt

z,
 la
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au

ce
 d

e 
so

ja
 e

t
l’œ

uf
 e

n 
m
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an

ge
an

t 
dé

lic
at

em
en

t.

2.
V

er
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r 
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 d
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s 
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 f
ri

te
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e.
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F 
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0 
ºC
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3.
R

ec
ou

vr
ir

 u
n 

pl
at

 a
lla

nt
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u 
fo

ur
 d

e 
38

 x
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5 
x 
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5 

x 
10

 x
 1
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o)

 d
e 

pa
pi

er
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nt

 e
t 

le
 p

la
ce

r 
pr

ès
 d

e 
la

fr
it

eu
se

.

4.
T

re
m

pe
r 
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s 

lé
gu

m
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 d
an

s 
la

 p
ât

e 
en

 le
s 

te
na

nt
 a

ve
c 

un
e 

fo
ur

ch
et

te
et

 la
is

se
r 

ég
ou

tt
er

 a
u-

de
ss
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 d

u 
sa

la
di

er
. L

es
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os
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 d
u 
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pi

er
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ré
 v

ap
or
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é 
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hu

ile
 v

ég
ét

al
e.

5.
L

e 
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e 
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 f
ri
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e 
fe
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é,
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ng
er
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 p

an
ie
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da

ns
 l’

hu
ile

 e
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le
re

m
on
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r 
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pi

de
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en
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en
 p

os
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e.
 D
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s

m
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x 
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m
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ob
és

 d
e 
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te

 d
an

s 
le

 p
an

ie
r, 
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rm
er

 le
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uv
er
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e 

et
 p
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ng

er
 le

 p
an

ie
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 l’
hu

ile
. F

ai
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 d
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er
 d

e 
2 

à 
3 

m
in
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. R
et

ir
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s 

lé
gu

m
es

 e
t 

le
s 
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se

r 
su

r 
du
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ie
r 
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rb
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t.
G
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 c
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ud
.

6.
A
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e 
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l’h
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gn
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pé
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d’
ut
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 p
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e 
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 lé
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es
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7.
Se
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 a
cc
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gn
é 

de
 s

au
ce

 t
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iy
ak

i a
u 

be
so

in
.
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For the crispiest, tastiest French fries, w

e recom
m

end a tw
o-step fry

process; first at a 325°F/165°C, to precook the potatoes, then, just before
serving at 375°F/190°C to com

plete cooking and crisp the potatoes.

F
R

E
N

C
H
-F

R
IE

D
S

W
E

E
T

S
A

N
D

S
P

U
D

S

M
A

K
E

S
4-6 S

E
R

V
IN

G
S

7 cu
p

s p
ean

u
t o

il
2 larg

e b
akin

g
 p

o
tato

es
(Id

ah
o

 o
r R

u
sset)

2 larg
e sw

eet p
o

tato
es

S
alt an

d
 p

ep
p

er
C

in
n

am
o

n
 su

gar, o
p

tio
n

al

1.
Pour peanut oil into deep fryer. Set fryer tem

perature to
325°F/165°C

. L
ay

a double thickness of paper tow
els

on
a

cooling
rack or in a

15
x

10
x

1-inch baking pan.

2.
W

hile oil is heating, peel potatoes. U
sing a sharp knife,

cut
all4

potatoes crossw
ise in half then cut each half into

1/2-inch
thick strips. A

s potatoes are cut, place into a large bow
l

filled w
ith cold

w
ater and 1 teaspoon salt.

3. W
hen all potatoes are cut into strips, drain potatoes

and
thoroughly dry w

ith paper tow
els.

4. W
ith basket in highest position, add a handful of potatoes to the

basket. C
lose fryer lid and low

er basket into oil. Fry potatoes 3-5
m

inutes until they are very pale gold, but do not let them
 brow

n.

5. R
em

ove and place on paper tow
el-topped rack. C

lose fryer lid
and

let oil return to tem
perature before repeating procedure

w
ith

rem
aining potato strips. Potatoes can be cooked ahead

up
to

3
hours and left at room

 tem
perature.*

6.
Just before serving, set fryer tem

perature to 375°F/190°C
.

W
ith

frying basket in highest position, add a handful of the
pre-fried

potatoes to the basket; close fryer lid and low
er basket.

Fry
potatoes 1-3 m

inutes, depending on desired crispness.

7. R
em

ove potatoes to paper-tow
el lined rack and sprinkle w

ith salt;
if

desired, sprinkle sw
eet potatoes lightly w

ith cinnam
on sugar.

*
If potatoes w

ill not be second-fried im
m

ediately, turn off fryer until ready
to

heat oil for second frying.
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 d
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 c
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r p
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t
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r d
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1.
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 R
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la

 t
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5 
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u 
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 p
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u 
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5 
x 
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 x
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0 

x 
1 
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) 

de
 d
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x 
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s 
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 p
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ie

r
ab

so
rb

an
t.

2.
Pe

nd
an

t 
qu

e 
l’h

ui
le

 c
ha
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he

r 
le

s 
po

m
m

es
 d

e 
te

rr
e 

et
 le

s
co

up
er

 e
n 

bâ
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nn
et

s 
de

 1
,3

 c
m

 (
1/

2 
po
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tr
e 
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n
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di
er
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pl
i d
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 f
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e 

sa
lé

e.

3.
É
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r 

et
 s
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r 
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 d

u 
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er
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nt
.

4.
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 p
os

it
io

n 
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 d
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e.
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 c
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5.
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ti

r 
et

 le
s 

dé
po

se
r 

su
r 

la
 g

ri
lle

 r
ec

ou
ve

rt
e 

de
 p

ap
ie

r
ab

so
rb

an
t.

 R
ef

er
m

er
 le

 c
ou

ve
rc

le
 e

t 
at

te
nd

re
 q

ue
 la

 t
em

pé
ra

tu
re

at
te

ig
ne

 3
25

 º
F/

16
5 

ºC
 a

va
nt

 d
e 

co
nt

in
ue

r. 
O

n 
pe

ut
 f

ai
re

 c
ui

re
 le

s
po

m
m

es
 d

e 
te

rr
e 

3 
he

ur
es

 à
 l’

av
an

ce
 e

t 
le

s 
la

is
se

r 
re

po
se

r 
à

te
m

pé
ra

tu
re

 a
m

bi
an

te
.*

6.
Ju

st
e 

av
an

t 
de

 s
er

vi
r, 

ré
gl

er
 la

 t
em

pé
ra

tu
re

 d
e 

la
 f

ri
te

us
e 

à 
37

5 
ºF

/1
90

 º
C

. P
la

ce
r 

le
 p

an
ie

r 
en

 p
os

it
io

n 
ha

ut
e 

et
 y

 m
et

tr
e 

un
e

po
ig

né
e 

de
 p

om
m

es
 d

e 
te

rr
e 

pr
éc

ui
te

s.
 F

er
m

er
 le

 c
ou

ve
rc

le
 e

t
pl

on
ge

r 
le

 p
an

ie
r 

da
ns

 l’
hu

ile
. F

ai
re

 f
ri

re
 d

e 
1 

à 
3 

m
in

ut
es

 p
ou

r
qu

’e
lle

s 
so

ie
nt

 p
lu

s 
ou

 m
oi

ns
 c

ro
us

ti
lla

nt
es

.

7.
D

ép
os

er
 le

s 
fr

it
es

 s
ur

 la
 g

ri
lle

 r
ec

ou
ve

rt
e 

de
 p

ap
ie

r 
ab

so
rb

an
t 

et
sa

le
r;

 le
s 

pa
ta

te
s 

pe
uv

en
t 

êt
re

 s
au

po
ud

ré
es

 d
e 

su
cr

e 
à 

la
 c

an
ne

lle
, 

si
 d

és
ir

é.

*
Si

 l
es

 f
ri

te
s 

ne
 s

on
t 

pa
s 

re
pl

on
gé

es
 d

an
s 

la
 f

ri
te

us
e

im
m

éd
ia

te
m

en
t,

 é
te

in
dr

e 
ce

tt
e 

de
rn

iè
re

 j
us

qu
’a

u 
m

om
en

t 
de

re
pr

en
dr

e 
la

 s
ec

on
de

 c
ui

ss
on

.
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26 recipes

recettes
F

R
IT

E
S

À
L
’H

U
IL

E
D

’O
L
IV

E
E

T
A

U
X

F
IN

E
S

H
E

R
B

E
S

4 
À

6 
P

O
R

T
IO

N
S

75
0 

g
 d

e 
p

o
m

m
es

 d
e 

te
rr

e 
n

o
n

 é
p

lu
ch

ée
s,

 la
vé

es
 e

t 
sé

ch
ée

s 
(1

,5
 lb

)
1,

75
 L

 d
’h

u
ile

 d
’o

liv
e 

p
u

re
 o

u
 m

él
an

g
ée

 à
 d

e 
l’h

u
ile

 
vé

g
ét

al
e 

(7
 t

as
se

s)
 (n

e 
pa

s 
ut

ili
se

r 
de

 l’
hu

ile
 

d’
ol

iv
e 

ex
tr

a 
vi

er
ge

)
S

el
30

 m
L 

d
e 

ro
m

ar
in

 f
ra

is
, h

ac
h

é 
(2

 c
. à

 s
o

u
p

e)
5 

m
L 

d
’o

ri
ga

n
 s

éc
h

é 
(1

 c
. à

 t
h

é)

1.
A

pr
ès

 a
vo

ir
 c

ou
pé

 le
s 

po
m

m
es

 d
e 

te
rr

e 
en

 t
ra

nc
he

s 
fi

ne
s,

 le
s 

m
et

tr
e

da
ns

 u
n 

sa
la

di
er

 r
em

pl
i d

’e
au

 f
ro

id
e.

 C
ha

ng
er

 l’
ea

u 
tr

oi
s 

fo
is

 p
ui

s
ég

ou
tt

er
 le

s 
po

m
m

es
 d

e 
te

rr
e 

su
r 

du
 p

ap
ie

r 
ab

so
rb

an
t.

 (
N

e 
pa

s
s’

in
qu

ié
te

r 
si

 e
lle

s 
br

un
is

se
nt

, 
ni

 l
eu

r 
sa

ve
ur

 n
i 

le
ur

 t
ex

tu
re

 n
e 

s’
en

tr
ou

ve
ro

nt
 a

ff
ec

té
es

.)
 

2.
V

er
se

r 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

 t
em

pé
ra

tu
re

 à
 3

75
 º

F 
ou

 
19

0 
ºC

.

3.
D

iv
is

er
 le

s 
po

m
m

es
 d

e 
te

rr
e 

en
 3

 p
or

ti
on

s.
 D

ép
os

er
 u

ne
 p

or
ti

on
da

ns
 le

 p
an

ie
r 

et
 d

es
ce

nd
re

 le
 p

an
ie

r 
tr

ès
 le

nt
em

en
t 

da
ns

 l’
hu

ile
ch

au
de

. F
ai

re
 d

or
er

 d
e 

3 
à 

5 
m

in
ut

es
. 

4.
R

em
on

te
r 

le
 p

an
ie

r 
et

 p
la

ce
r 

le
s 

po
m

m
es

 d
e 

te
rr

e 
su

r 
du

 p
ap

ie
r

ab
so

rb
an

t.
 S

au
po

ud
re

r 
de

 s
el

, d
e 

ro
m

ar
in

 e
t 

d’
or

ig
an

.

5.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
le

s 
2 

po
rt

io
ns

 r
es

ta
nt

es
.

H
E

R
B

E
D

O
L
IV

E
O

IL
P

O
T
A

T
O

C
H

IP
S

M
A

K
E

S
4 –

 6 S
E

R
V

IN
G

S

1-1/2 p
o

u
n

d
s u

n
p

eeled
 b

akin
g

 p
o

tato
es,

scru
b

b
ed

an
d

d
ried

7 cu
p

s o
live o

il o
r o

live o
il b

len
d

(do not use
extra

virgin)

S
alt

2
T

b
sp

. ch
o

p
p

ed
 fresh

 ro
sem

ary

1 tsp
. d

ried
 o

regan
o

1.
U

sing a sharp knife or a vegetable slicer, thinly slice potatoes,
and

place in a large bow
l filled w

ith enough cold w
ater to cover

potato slices. D
rain w

ater from
 potatoes and again add cold

w
ater

to cover; repeat draining and adding cold w
ater to cover

one
m

ore tim
e. D

rain, then separate slices on paper tow
els.

(D
o

not be concerned if potatoes begin to turn brow
n;

this
w

ill
not

affect flavor or texture.)

2. Pour oil into deep fryer. Set fryer tem
perature to 375°F/190°C

.

3. D
ivide drained potato slices into 3 portions. D

rop one portion
into

the fryer basket and gently low
er basket into the hot oil.

Fry
slices 3 – 5 m

inutes until golden brow
n.

4. L
ift basket from

 oil and rem
ove chips to paper tow

els.
Sprinkle

w
ith som

e of the salt, rosem
ary and oregano.

R
epeat

procedure w
ith the rem

aining portions of slices.

5. R
eturn oil to tem

perature before repeating process w
ith

rem
aining

2 portions of potatoes.
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recipes
recettes

B
U

T
T

E
R

M
IL

K
D

O
U

G
H

N
U

T
S

M
A

K
E

S
18-20 D

O
U

G
H

N
U

T
S

1 can
(48 o

z.) so
lid

, all-veg
etab

le sh
o

rten
in

g
4 cu

p
s all-p

u
rp

o
se flo

u
r, d

ivid
ed

1-1/4 cu
p

s su
gar

2 tsp
. b

akin
g

 p
o

w
d

er
1 tsp

. g
ro

u
n

d
 n

u
tm

eg
1/2 tsp

. g
ro

u
n

d
 cin

n
am

o
n

1/2 tsp
. b

akin
g

 so
d

a
3 eg

g
s

1 cu
p

 b
u

tterm
ilk

5
T

b
sp

. u
n

salted
 b

u
tter, m

elted
1/2 tsp

. van
illa extract

C
o

n
fectio

n
ers’ su

gar fo
r garn

ish
, o

p
tio

n
al

1. In large bow
l of electric stand m

ixer, com
bine 1 cup flour, the

sugar, baking pow
der, nutm

eg , cinnam
on and soda. In a sm

all
bow

l, com
bine eggs, butterm

ilk, m
elted butter and vanilla. A

t
m

edium
 speed, add egg m

ixture to flour m
ixture beating just until

sm
ooth. R

educe m
ixer to low

 and beat in rem
aining flour, scraping

dow
n side of bow

l w
ith a rubber spatula. (M

ixture w
ill be a cross

betw
een

a batter and a dough.)
C

over and refrigerate 1 hour.
2. Scoop vegetable shortening into fryer. Set fryer tem

perature to
350°F/177°C

 to m
elt shortening; w

hen shortening has m
elted,

set
fryer tem

perature to 375°F/190°C
.

3. Turn cold dough out onto a clean floured surface and w
ith a

floured rolling pin, roll out to 1/2-inch thick. U
se a floured 2-1/2

to 3-inch round doughnut cutter to cut; re-roll scraps, 1/2-inch
thick and cut w

ith re-floured cutter.*
4. R

aise fryer basket to highest position, add 4 dough rings to basket;
close cover and low

er basket into hot shortening. Fry doughnuts
about 1 m

inute, until golden brow
n, lift basket, and use a m

etal
slotted spoon to turn doughnuts; low

er basket and cook an
additional 50 seconds to 1 m

inute, until golden brow
n.

5. R
em

ove doughnuts to paper tow
el-topped w

ire rack to cool
slightly; sprinkle, if desired, w

ith confectioners’ sugar.
6. A

llow
 shortening to return to tem

perature, then repeat procedure
w

ith rem
aining dough.

*
U

se doughnut holes as scraps to re-roll or keep to fry separately,
4

to
5

at
a

tim
e, about 30 seconds, after all doughnuts have been fried.

B
E

IG
N

E
S

A
U

B
A

B
E

U
R

R
E

18
 À

20
 B

E
IG

N
E

S

1 
b

o
ît

e 
(1

,5
 k

g
 o

u
 4

8 
o

z)
 d

e 
sh

o
rt

en
in

g
 v

ég
ét

al
 s

o
lid

e
1 

L 
d

e 
fa

ri
n

e 
to

u
t 

u
sa

g
e 

(4
 t

as
se

s)
30

0 
m

L 
d

e 
su

cr
e 

(1
-1

/4
 t

as
se

)
10

 m
L 

d
e 

le
vu

re
 c

h
im

iq
u

e 
(2

 c
. à

 t
h

é)
5 

m
L 

d
e 

m
u

sc
ad

e 
en

 p
o

u
d

re
 (

1 
c.

 à
 t

h
é)

2 
m

L 
d

e 
ca

n
n

el
le

 e
n

 p
o

u
d

re
 (

1/
2 

c.
 à

 t
h

é)
2 

m
L 

d
e 

ca
rb

o
n

at
e 

ac
id

e 
d

e 
so

d
iu

m
 (

1/
2 

c.
 à

 t
h

é)
3 

œ
u

fs
25

0 
m

L 
d

e 
b

ab
eu

rr
e 

(1
 t

as
se

)
75

 m
L 

d
e 

b
eu

rr
e 

d
o

u
x 

fo
n

d
u

 (
5 

c.
 à

 s
o

u
p

e)
2 

m
L 

d
’e

xt
ra

it
 d

e 
va

n
ill

e 
(1

/2
 c

. à
 t

h
é)

S
u

cr
e 

à 
g

la
ce

r,
 f

ac
u

lt
at

if

1.
D

an
s 

le
 b

ol
 d

’u
n 

m
al

ax
eu

r, 
m

él
an

ge
r 

25
0 

m
L

 d
e 

fa
ri

ne
 (

1 
ta

ss
e)

, l
e

su
cr

e,
 la

 le
vu

re
, l

a 
m

us
ca

de
, l

a 
ca

nn
el

le
 e

t 
le

 c
ar

bo
na

te
 a

ci
de

 d
e

so
di

um
. D

an
s 

un
 p

et
it

 b
ol

, m
él

an
ge

r 
le

s 
œ

uf
s,

 le
 b

ab
eu

rr
e,

 le
be

ur
re

 f
on

du
 e

t 
la

 v
an

ill
e;

 e
n 

m
ou

ill
er

 la
 f

ar
in

e 
à 

vi
te

ss
e 

m
oy

en
ne

po
ur

 o
bt

en
ir

 u
ne

 p
ât

e 
lis

se
 e

t 
ho

m
og

èn
e.

 R
éd

ui
re

 la
 v

it
es

se
 e

t
aj

ou
te

r 
la

 f
ar

in
e 

re
st

an
te

 e
n 

ra
cl

an
t 

le
s 

pa
ro

is
 d

u 
bo

l a
ve

c 
un

e
sp

at
ul

e 
en

 c
ao

ut
ch

ou
c.

 (
L

a 
pâ

te
 o

bt
en

ue
 s

e 
si

tu
e 

à 
m

i-
ch

em
in

 e
nt

re
la

 p
ât

e 
à 

fr
ir

e 
et

 l
a 

pâ
te

 à
 p

ai
n.

)
C

ou
vr

ir
 e

t 
ré

fr
ig

ér
er

 1
 h

eu
re

.

2.
M

et
tr

e 
le

 s
ho

rt
en

in
g 

da
ns

 la
 f

ri
te

us
e 

et
 f

ai
re

 f
on

dr
e 

à 
35

0 
ºF

 o
u

17
5 

ºC
; p

or
te

r 
la

 t
em

pé
ra

tu
re

 à
 3

75
 º

F/
19

0 
ºC

.

3.
Su

r 
un

 p
la

n 
de

 t
ra

va
il 

fa
ri

né
, é

te
nd

re
 la

 p
ât

e 
au

 r
ou

le
au

 s
ur

 u
ne

ép
ai

ss
eu

r 
d’

en
vi

ro
n 

1,
5 

cm
 (

1/
2 

po
uc

e)
. D

éc
ou

pe
r 

la
 p

ât
e 

av
ec

 u
n

em
po

rt
e-

pi
èc

e 
fa

ri
né

 d
’e

nv
ir

on
 7

 c
m

 d
e 

di
am

èt
re

 (
2,

5 
à 

3 
po

).
R

ef
or

m
er

 u
ne

 b
ou

le
 a

ve
c 

le
s 

bo
ut

s 
de

 p
ât

e 
et

 é
te

nd
re

 à
 n

ou
ve

au
av

an
t 

de
 d

éc
ou

pe
r 

à 
l’e

m
po

rt
e-

pi
èc

e 
re

fa
ri

né
.*

4.
Pl

ac
er

 le
 p

an
ie

r 
en

 p
os

it
io

n 
ha

ut
e 

et
 y

 d
ép

os
er

 4
 b

ei
gn

es
; f

er
m

er
 le

co
uv

er
cl

e 
et

 a
ba

is
se

r 
le

 p
an

ie
r 

da
ns

 le
 s

ho
rt

en
in

g 
ch

au
d.

 F
ai

re
do

re
r 

1 
m

in
ut

e,
 r

em
on

te
r 

le
 p

an
ie

r 
et

 r
et

ou
rn

er
 le

s 
be

ig
ne

s 
av

ec
un

e 
cu

ill
èr

e 
à 

ég
ou

tt
er

 m
ét

al
liq

ue
; a

ba
is

se
r 

le
 p

an
ie

r 
et

 f
ai

re
 f

ri
re

un
 p

eu
 m

oi
ns

 d
’u

ne
 m

in
ut

e.
 S

or
ti

r 
al

or
s 

le
s 

be
ig

ne
s 

bi
en

 d
or

és
.

5.
L

ai
ss

er
 r

ef
ro

id
ir

 s
ur

 la
 g

ri
lle

 r
ec

ou
ve

rt
e 

de
 p

ap
ie

r 
ab

so
rb

an
t 

et
sa

up
ou

dr
er

 d
e 

su
cr

e 
à 

gl
ac

er
 a

u 
be

so
in

.

6.
A

tt
en

dr
e 

qu
e 

le
 b

ai
n 

de
 f

ri
tu

re
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 a
pp

ro
pr

ié
e 

po
ur

 f
ai

re
 c

ui
re

 d
’a

ut
re

s 
be

ig
ne

s.

*L
es

 c
œ

ur
s 

dé
co

up
és

 d
an

s 
le

s 
be

ig
ne

s 
pe

uv
en

t 
êt

re
 f

ri
ts

 s
ép

ar
ém

en
t

un
e 

fo
is

 l
a 

cu
is

so
n 

de
s 

be
ig

ne
s 

te
rm

in
ée

. 
O

n 
pe

ut
 e

n 
fa

ir
e 

cu
ir

e 
4 

ou
 5

 à
 l

a 
fo

is
 p

en
da

nt
 3

0 
se

co
nd

es
 e

nv
ir

on
.
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28 recipes

recettes
T

A
R

T
E

L
E

T
T

E
S

F
R

IT
E

S
A

U
C

IT
R

O
N

E
N

V
IR

O
N

18
 T

A
R

T
E

LE
T

T
E

S

P
Â

T
E

À
T
A

R
T

E
:

50
0 

m
L 

d
e 

fa
ri

n
e 

to
u

t 
u

sa
g

e 
(2

 t
as

se
s)

5 
m

L 
d

e 
le

vu
re

 c
h

im
iq

u
e 

(1
 c

. à
 t

h
é)

1 
m

L 
d

e 
se

l (
1/

4 
d

e 
c.

 à
 t

h
é)

60
 m

L 
d

e 
b

eu
rr

e 
o

u
 d

e 
m

ar
ga

ri
n

e 
(4

 c
. à

 s
o

u
p

e)
60

 m
L 

d
e 

sh
o

rt
en

in
g

 v
ég

ét
al

 s
o

lid
e 

(4
 c

. à
 s

o
u

p
e)

  
60

 m
L 

d
’e

au
 g

la
cé

e 
(4

 c
. à

 s
o

u
p

e)
30

 m
L 

d
e 

ju
s 

d
e 

ci
tr

o
n

 (
2 

c.
 à

 s
o

u
p

e)

G
A

R
N

IT
U

R
E

:
1 

b
o

ît
e 

d
e 

ga
rn

it
u

re
 p

o
u

r 
ta

rt
e 

au
 c

it
ro

n
 

10
 m

L 
d

e 
ju

s 
d

e 
ci

tr
o

n
 (

2 
c.

 à
 t

h
é)

5 
m

L 
d

e 
ze

st
e 

d
e 

ci
tr

o
n

 (
1 

c.
 à

 t
h

é)
1 

b
o

ît
e 

d
e 

sh
o

rt
en

in
g

 v
ég

ét
al

 s
o

lid
e 

(1
,5

 k
g

 o
u

 4
8 

o
z)

50
 m

L 
d

e 
su

cr
e 

(1
/4

 d
e 

ta
ss

e)

1.
 P

ré
pa

ra
ti

on
 d

e 
la

 p
ât

e:
 m

él
an

ge
r 

la
 f

ar
in

e,
 la

 le
vu

re
 c

hi
m

iq
ue

 e
t 

le
se

l. 
T

ra
va

ill
er

 r
ap

id
em

en
t 

à 
la

 f
ou

rc
he

tt
e 

ou
 d

u 
bo

ut
 d

es
 d

oi
gt

s
po

ur
 o

bt
en

ir
 u

ne
 p

ât
e 

ay
an

t 
la

 c
on

si
st

an
ce

 d
e 

m
ie

tt
es

 g
ro

ss
iè

re
s.

A
jo

ut
er

 l’
ea

u 
et

 le
 ju

s 
de

 c
it

ro
n 

et
 t

ra
va

ill
er

 ju
sq

u’
à 

ce
 q

ue
 la

 p
ât

e
so

it
 h

om
og

èn
e.

 F
ai

re
 u

ne
 b

ou
le

 e
t 

l’a
pl

at
ir

 lé
gè

re
m

en
t;

 c
ou

vr
ir

d’
un

 f
ilm

 p
la

st
iq

ue
 e

t 
ré

fr
ig

ér
er

 3
0 

m
in

ut
es

.
2.

 G
ar

ni
tu

re
 : 

da
ns

 u
n 

pe
ti

t 
sa

la
di

er
, m

él
an

ge
r 

la
 g

ar
ni

tu
re

 p
ou

r 
ta

rt
e,

le
 ju

s 
de

 c
it

ro
n 

et
 le

 z
es

te
.

3.
 S

ép
ar

er
 la

 p
ât

e 
en

 d
eu

x.
 S

ur
 u

n 
pl

an
 d

e 
tr

av
ai

l l
ég

èr
em

en
t 

fa
ri

né
,

ét
al

er
 a

u 
ro

ul
ea

u 
fa

ri
né

 u
ne

 m
oi

ti
é 

de
 p

ât
e 

su
r 

6 
m

m
 d

’é
pa

is
se

ur
(1

/4
 d

e 
po

uc
e)

. D
éc

ou
pe

r 
de

s 
ro

nd
el

le
s 

de
 1

0 
cm

 d
e 

di
am

èt
re

 
(4

 p
o)

. M
et

tr
e 

un
e 

cu
ill

èr
e 

à 
so

up
e 

de
 g

ar
ni

tu
re

 a
u 

ce
nt

re
 d

e
ch

aq
ue

 r
on

de
lle

. H
um

ec
te

r 
le

 b
or

d 
à 

l’e
au

 e
t 

re
pl

ie
r 

la
 p

ât
e.

 S
ou

de
r

en
 a

pp
uy

an
t 

av
ec

 u
ne

 f
ou

rc
he

tt
e.

 
4.

 F
ai

re
 f

on
dr

e 
le

 s
ho

rt
en

in
g 

da
ns

 la
 f

ri
te

us
e 

à 
35

0 
ºF

/1
75

 º
C

; p
or

te
r

la
 t

em
pé

ra
tu

re
 à

 3
75

 º
F/

19
0 

ºC
. R

ec
ou

vr
ir

 u
n 

pl
at

 a
lla

nt
 a

u 
fo

ur
de

 3
8 

x 
25

 x
 2

,5
 c

m
 (

15
 x

 1
0 

x 
1 

po
) 

de
 d

eu
x 

co
uc

he
s 

de
 p

ap
ie

r
ab

so
rb

an
t 

et
 le

 p
la

ce
r 

à 
cô

té
 d

e 
la

 f
ri

te
us

e.
 D

an
s 

un
 b

ol
, m

él
an

ge
r

le
 s

uc
re

 e
t 

1 
cu

ill
er

ée
 à

 s
ou

pe
 d

’e
au

.
5.

 P
la

ce
r 

le
 p

an
ie

r 
en

 p
os

it
io

n 
ha

ut
e 

et
 y

 d
ép

os
er

 4
 t

ar
te

le
tt

es
; f

er
m

er
le

 c
ou

ve
rc

le
 e

t 
ab

ai
ss

er
 le

 p
an

ie
r 

da
ns

 le
 s

ho
rt

en
in

g 
ch

au
d.

 F
ai

re
do

re
r 

2 
à 

4 
m

in
ut

es
.

6.
 R

et
ir

er
 a

ve
c 

un
e 

cu
ill

èr
e 

pe
rc

ée
 e

t 
po

se
r 

su
r 

le
 p

ap
ie

r 
ab

so
rb

an
t.

A
u 

pi
nc

ea
u,

 b
ad

ig
eo

nn
er

 le
s 

ta
rt

el
et

te
s 

ch
au

de
s 

d’
ea

u 
su

cr
ée

.
7.

 A
tt

en
dr

e 
qu

e 
le

 b
ai

n 
de

 f
ri

tu
re

 a
tt

ei
gn

e 
de

 n
ou

ve
au

 la
 t

em
pé

ra
tu

re
d’

ut
ili

sa
ti

on
 a

pp
ro

pr
ié

e 
po

ur
 f

ai
re

 c
ui

re
 d

’a
ut

re
s 

ta
rt

el
et

te
s.

D
O

U
B

L
E

L
E

M
O

N
F

R
IE

D
P

IE
S

M
A

K
E

S
A

B
O

U
T

1-1/2 D
O

Z
E

N

P
A

S
T

R
Y
:

2 cu
p

s all-p
u

rp
o

se flo
u

r
1 tsp

. b
akin

g
 p

o
w

d
er

1/4 tsp
. salt

1/4 cu
p

 (4
T

b
sp

.) b
u

tter o
r m

argarin
e

1/4 cu
p

(4
T

b
sp

.) so
lid

 veg
etab

le sh
o

rten
in

g
4

T
b

sp
. ice w

ater
2

T
b

sp
. lem

o
n

 ju
ice

F
IL

L
IN

G
:

1 can
 p

rep
ared

 lem
o

n
 p

ie fillin
g

2 tsp
. lem

o
n

 ju
ice

1 tsp
. lem

o
n

 zest
1 can

(48 o
z.) so

lid
 veg

etab
le sh

o
rten

in
g

1/4 cu
p

 su
gar

1.
For pastry, in a m

edium
 bow

l, stir together flour, baking pow
der

and salt. U
sing a pastry cutter or a fork, cut in butter and shortening

until m
ixture resem

bles coarse crum
bs. A

dd w
ater and lem

on juice
and com

bine until m
ixture just holds together. G

ather into a ball,
then flatten to a disk; cover w

ith plastic w
rap and chill 30 m

inutes. 
2.

For filling, in sm
all bow

l, stir together pie filling, lem
on juice

and
zest.

3.
C

ut chilled dough into 2 pieces. O
n a lightly floured surface,

w
ith

a lightly floured rolling pin, roll out one piece of dough to
about 1/4-inch thickness. C

ut dough into rounds w
ith a 4-inch

round cookie cutter. Place about 1 tablespoon lem
on filling in

center of each round. M
oisten edge of round w

ith w
ater and fold

round in half; seal by pressing dow
n edges w

ith tines of a fork.
R

epeat
procedure until all dough and filling are used.

4.
Scoop vegetable shortening into fryer. Set fryer tem

perature to
350°F/175°C

. to m
elt shortening; w

hen shortening has m
elted, set

fryer tem
perature to 375°F/190°C

. L
ine a 15

x
10

x
1-inch baking

pan w
ith a double thickness of paper tow

els. Set pan close to fryer.
In a sm

all cup, stir together sugar and 1 T
bsp. w

ater.
5.

R
aise fryer basket to highest position, add 4 pies to basket; close

cover and low
er basket into hot shortening. Fry pies 2 – 4 m

inutes
until golden brow

n.
6.

R
em

ove w
ith slotted m

etal spoon and drain on prepared w
ire rack.

U
sing a pastry brush, brush hot pies w

ith sugar m
ixture.

7.
R

eturn shortening to tem
perature before repeating procedure

w
ith

rem
aining pies.
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F

IR
E

‘N
S

P
IC

E
P

E
C

A
N

S

M
A

K
E

S
1 P

O
U

N
D

1 cu
p

 w
ater

1/2 cu
p

 su
gar

2
T

b
sp

. h
o

n
ey

1 lb
. w

h
o

le p
ecan

s

2 tsp
. g

ro
u

n
d

 g
in

g
er

1 tsp
. g

ro
u

n
d

 cin
n

am
o

n

1/4 tsp
. g

ro
u

n
d

 red
 p

ep
p

er

6 cu
p

s p
ean

u
t o

il

1.
In a m

edium
 saucepan, stir w

ater, sugar and honey. B
ring to a boil

and boil 1 m
inute. R

educe heat to low
, add pecans and cook about

20 m
inutes until m

ost of liquid has evaporated (do not let all the
liquid evaporate).

2.
In a m

edium
 bow

l, stir together ginger, cinnam
on and red pepper.

A
dd pecans and toss w

ell to coat.

3.
Pour oil into deep fryer. Set fryer tem

perature to 365°F/185°C
.

Set
an unlined 15

x
10

x
1-inch

baking pan next to the fryer.

4.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and
quickly

bring back to highest position. U
sing a m

etal slotted spoon,
add about half of the nuts to the basket; close lid and low

er filled
basket into oil. Fry 2 – 3 m

inutes until golden brow
n.

R
em

ove
to

baking pan.

5.
R

eturn oil to tem
perature before repeating process w

ith
rem

aining
nuts.

6.
C

ool nuts com
pletely and break apart any that stick together;

store
nuts in an airtight container.

P
A

C
A

N
E

S
É

P
IC

É
E

S

50
0 

G
D

E
N

O
IX

25
0 

m
L 

d
’e

au
 (

1 
ta

ss
e)

12
5 

m
L 

d
e 

su
cr

e 
(1

/2
 d

e 
ta

ss
e)

30
 m

L 
d

e 
m

ie
l (

2 
c.

 à
 s

o
u

p
e)

50
0 

g
 d

e 
p

ac
an

es
 e

n
ti

èr
es

 (
1 

lb
)

10
 m

L 
d

e 
g

in
g

em
b

re
 e

n
 p

o
u

d
re

 (
2 

c.
 à

 t
h

é)
5 

m
L 

d
e 

ca
n

n
el

le
 e

n
 p

o
u

d
re

 (
1 

c.
 à

 t
h

é)
1 

m
L 

d
e 

p
im

en
t 

d
e 

C
ay

en
n

e 
(1

/4
 d

e 
c.

 à
 t

h
é)

1,
5 

L 
d

’h
u

ile
 d

’a
ra

ch
id

e 
(6

 t
as

se
s)

1.
D

an
s 

un
e 

ca
ss

er
ol

e 
de

 t
ai

lle
 m

oy
en

ne
, m

él
an

ge
r 

l’e
au

, l
e 

su
cr

e 
et

 le
m

ie
l. 

Fa
ir

e 
bo

ui
lli

r 
1 

m
in

ut
e.

 R
éd

ui
re

 le
 f

eu
 a

u 
m

in
im

um
, a

jo
ut

er
le

s 
pa

ca
ne

s 
et

 f
ai

re
 c

ui
re

 u
ne

 v
in

gt
ai

ne
 d

e 
m

in
ut

es
 a

fi
n 

de
 r

éd
ui

re
 le

liq
ui

de
 (i

l n
e 

do
it 

pa
s 

s’
év

ap
or

er
 t

ot
al

em
en

t)
.

2.
D

an
s 

un
 s

al
ad

ie
r, 

m
él

an
ge

r 
le

 g
in

ge
m

br
e,

 la
 c

an
ne

lle
 e

t 
le

 p
im

en
t

de
 C

ay
en

ne
. I

nc
or

po
re

r 
le

s 
pa

ca
ne

s 
au

 m
él

an
ge

 e
t 

bi
en

 le
s 

en
ro

be
r.

3.
V

er
se

r 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

 t
em

pé
ra

tu
re

 à
 3

65
 º

F 
ou

 
18

0 
ºC

. P
la

ce
r 

un
 p

la
t 

al
la

nt
 a

u 
fo

ur
 d

e 
38

 x
 2

5 
x 

2,
5 

cm
 

(1
5 

x 
10

 x
 1

 p
ou

ce
) 

à 
cô

té
 d

e 
la

 f
ri

te
us

e.

4.
L

e 
co

uv
er

cl
e 

de
 la

 f
ri

te
us

e 
ét

an
t 

fe
rm

é,
 p

lo
ng

er
 le

 p
an

ie
r 

da
ns

l’h
ui

le
 e

t 
le

 r
em

on
te

r 
ra

pi
de

m
en

t 
en

 p
os

it
io

n 
ha

ut
e.

 À
 l’

ai
de

 d
’u

ne
cu

ill
èr

e 
à 

ég
ou

tt
er

, d
ép

os
er

 la
 m

oi
ti

é 
de

s 
no

ix
 d

an
s 

le
 p

an
ie

r,
re

fe
rm

er
 le

 c
ou

ve
rc

le
 e

t 
pl

on
ge

r 
le

 p
an

ie
r 

da
ns

 l’
hu

ile
. F

ai
re

 d
or

er
de

 2
 à

 3
 m

in
ut

es
. D

ép
os

er
 d

an
s 

le
 p

la
t.

5.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
le

 r
es

te
 d

es
 n

oi
x.

6.
L

ai
ss

er
 le

s 
no

ix
 r

ef
ro

id
ir

 c
om

pl
èt

em
en

t 
et

 le
s 

sé
pa

re
r 

si
 e

lle
s 

co
lle

nt
le

s 
un

es
 a

ux
 a

ut
re

s;
 le

s 
ra

ng
er

 d
an

s 
un

 c
on

te
na

nt
 q

ui
 f

er
m

e
he

rm
ét

iq
ue

m
en

t.
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P

o
u

r 
b

ie
n

 r
é
u

s
s
ir

 l
e
s
 b

o
u

le
s
 d

e
 c

rè
m

e
 g

la
c
é
e
 f

ri
te

s
,

il
 e

s
t

n
é
c
e
s
s
a
ir

e
 d

e
 l

e
s
 p

ré
p

a
re

r 
à
 l

’a
v
a
n

c
e
 e

t 
d

e
 l

e
s
 c

o
n

g
e
le

r 
a
u

m
o

in
s
 2

4
 h

e
u

re
s
 a

v
a
n

t 
d

e
 l

e
s
 f

ri
re

.

B
O

U
L
E

S
D

E
C

R
È

M
E

G
L
A

C
É

E
F
R

IT
E

S
8 

P
O

R
T

IO
N

S

1,
14

 L
 d

e 
cr

èm
e 

g
la

cé
e 

à 
la

 v
an

ill
e 

(1
 p

in
te

)
25

0 
m

L 
d

e 
n

o
ix

 b
ro

yé
es

 (
1 

ta
ss

e)
75

0 
m

L 
d

e 
fl

o
co

n
s 

d
’a

vo
in

e 
g

iv
ré

s 
o

u
 d

e 
ga

u
fr

et
te

s 
à 

la
 v

an
ill

e,
 b

ro
yé

s 
fi

n
em

en
t 

(3
 t

as
se

s)
5 

m
L 

d
e 

ca
n

n
el

le
 e

n
 p

o
u

d
re

 (
1 

c.
 à

 t
h

é)
1 

œ
u

f
1,

75
 L

 d
’h

u
ile

 v
ég

ét
al

e 
(7

 t
as

se
s)

S
au

ce
 o

u
 g

ar
n

it
u

re
 p

o
u

r 
cr

èm
e 

g
la

cé
e

C
rè

m
e 

fo
u

et
té

e,
 f

ac
u

lt
at

if

1.
M

et
tr

e 
un

 p
la

t 
m

ét
al

liq
ue

 p
eu

 p
ro

fo
nd

 o
u 

un
e 

tô
le

 à
 p

ât
is

se
ri

e
da

ns
 le

 c
on

gé
la

te
ur

 p
en

da
nt

 1
5 

m
in

ut
es

. S
or

ti
r 

la
 c

rè
m

e 
gl

ac
ée

po
ur

 la
 r

am
ol

lir
 lé

gè
re

m
en

t.

2.
So

rt
ir

 le
 p

la
t 

du
 c

on
gé

la
te

ur
. F

or
m

er
 le

s 
bo

ul
es

 à
 l’

ai
de

 d
’u

ne
cu

ill
èr

e 
à 

cr
èm

e 
gl

ac
ée

; t
ra

va
ill

er
 r

ap
id

em
en

t.
 A

u 
be

so
in

, u
ti

lis
er

 le
s

m
ai

ns
. R

ou
le

r 
le

s 
bo

ul
es

 d
an

s 
le

s 
no

ix
 b

ro
yé

es
 e

t 
le

s 
re

m
et

tr
e 

15
 m

in
ut

es
 a

u 
co

ng
él

at
eu

r.

3.
D

an
s 

un
 s

al
ad

ie
r, 

m
él

an
ge

r 
le

s 
fl

oc
on

s 
br

oy
és

 e
t 

la
 c

an
ne

lle
. C

as
se

r
l’œ

uf
 d

an
s 

un
 a

ut
re

 s
al

ad
ie

r 
et

 b
at

tr
e 

à 
la

 f
ou

rc
he

tt
e.

 S
or

ti
r 

le
s

bo
ul

es
 d

u 
co

ng
él

at
eu

r, 
le

s 
tr

em
pe

r 
da

ns
 l’

œ
uf

 b
at

tu
 p

ui
s 

le
s 

ro
ul

er
da

ns
 le

s 
fl

oc
on

s 
de

 f
aç

on
 à

 b
ie

n 
le

s 
en

ro
be

r. 
L

es
 r

em
et

tr
e 

da
ns

 le
pl

at
, c

ou
vr

ir
 e

t 
co

ng
el

er
 p

en
da

nt
 a

u 
m

oi
ns

 2
4 

he
ur

es
.

4.
Ju

st
e 

av
an

t 
de

 s
er

vi
r, 

ve
rs

er
 l’

hu
ile

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

te
m

pé
ra

tu
re

 à
 3

75
 º

F/
19

0 
ºC

. V
er

se
r 

la
 s

au
ce

 à
 c

rè
m

e 
gl

ac
ée

 d
an

s
de

s 
co

up
el

le
s.

 R
ec

ou
vr

ir
 u

ne
 g

ri
lle

 d
e 

pa
pi

er
 a

bs
or

ba
nt

.

5.
L

or
sq

ue
 l’

hu
ile

 e
st

 à
 la

 t
em

pé
ra

tu
re

 v
ou

lu
e,

 s
or

ti
r 

3 
bo

ul
es

 d
e

cr
èm

e 
gl

ac
ée

 d
u 

co
ng

él
at

eu
r. 

L
e 

pa
ni

er
 e

n 
po

si
ti

on
 h

au
te

, y
 d

ép
os

er
le

s 
3 

bo
ul

es
. F

er
m

er
 le

 c
ou

ve
rc

le
, p

lo
ng

er
 le

 p
an

ie
r 

da
ns

 l’
hu

ile
 e

t
fa

ir
e 

fr
ir

e 
pe

nd
an

t 
un

e 
tr

en
ta

in
e 

de
 s

ec
on

de
s 

ju
sq

u’
à 

ce
 q

ue
 le

s
bo

ul
es

 s
oi

en
t 

do
ré

es
 e

t 
cr

ou
st

ill
an

te
s.

 L
es

 s
or

ti
r 

à 
l’a

id
e 

d’
un

e
cu

ill
èr

e 
à 

ég
ou

tt
er

 e
t 

le
s 

po
se

r 
su

r 
le

 p
ap

ie
r 

ab
so

rb
an

t,
 p

ui
s 

le
s

tr
an

sf
ér

er
 d

él
ic

at
em

en
t 

da
ns

 le
s 

co
up

el
le

s.

6.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
le

s 
3 

bo
ul

es
 s

ui
va

nt
es

, p
ui

s 
le

s 
2 

de
rn

iè
re

s.
 G

ar
ni

r 
de

 c
rè

m
e 

fo
ue

tt
ée

 (
fa

cu
lt

at
if

) 
po

ur
 s

er
vi

r.

T
h

e
 s

e
c
re

t to
 m

a
k
in

g
 p

e
rfe

c
t frie

d
 ic

e
 c

re
a
m

 is
 to

 p
re

p
a
re

th
e

ic
e
 c

re
a
m

 b
a
lls

 a
h

e
a
d

 o
f tim

e
 a

n
d

 fre
e
z
e
 th

e
m

 a
t le

a
s
t

2
4

h
o

u
rs

 b
e
fo

re
 fry

in
g

.

F
R

IE
D

IC
E

C
R

E
A

M

M
A

K
E

S
8 S

E
R

V
IN

G
S

1 q
t. favo

u
rite van

illa ice cream
1 cu

p
 fin

ely ch
o

p
p

ed
 n

u
ts

3 cu
p

s fin
ely cru

sh
ed

 su
gar-fro

sted
 co

rn
flakes

o
r

van
illa

w
afers

1 tsp
. g

ro
u

n
d

 cin
n

am
o

n
1 eg

g
7 cu

p
s veg

etab
le o

il
Favo

u
rite su

n
d

ae sau
ce o

r to
p

p
in

g
W

h
ip

p
ed

 cream
 o

r w
h

ip
p

ed
 to

p
p

in
g

, o
p

tio
n

al

1.
Place a shallow

 m
etal pan or baking sheet in freezer 15 m

inutes.
Set

ice cream
 out to soften slightly.

2.
R

em
ove pan from

 freezer. U
sing a 4 oz. or 1/2-cup size ice cream

scoop and w
orking quickly, form

 ice cream
 into balls. If necessary,

use hands to shape and m
ake solid. Place nuts in a bow

l and roll
ice

cream
 balls in nuts to coat. Freeze ice cream

 balls 15 m
inutes.

3.
In a m

edium
 bow

l, stir together crushed cornflakes and cinnam
on.

B
reak egg into another bow

l, and beat w
ell w

ith a fork. R
em

ove
balls from

 freezer and roll each in egg, then roll in crum
b m

ixture
to

thoroughly coat. R
eturn balls to baking pan; cover and freeze

at
least 24 hours.

4.
Just before serving, pour oil into deep fryer. Set fryer tem

perature
to 375°F/190°C

. Prepare dessert plates or cups by drizzling each
w

ith favourite sundae sauce. Top a w
ire cooling rack w

ith paper
tow

els.

5.
W

hen oil reaches tem
perature, rem

ove 3 ice cream
 balls from

freezer. W
ith fryer basket in highest position, add 3 ice cream

 balls
to basket. C

lose lid, low
er filled basket into oil and fry, about

30
seconds, until crisp and golden brow

n. U
sing a m

etal slotted
spoon, rem

ove balls from
 basket to paper tow

el-topped rack,
then

gently rem
ove each to a dessert plate.

6. R
eturn oil to tem

perature before repeating procedure w
ith

next
3

ice
cream

 balls, then w
ith the final 2 ice cream

 balls.
If

desired, serve w
ith w

hipped cream
 or w

hipped topping.
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31recettes
F

R
U

IT
F

R
IT

T
E

R
S

M
A

K
E

S
A

B
O

U
T

2 D
O

Z
E

N

7 cu
p

s p
ean

u
t o

il
2 lb

s. fresh
, p

eeled
 o

r p
ared

 cu
t-u

p
 fru

it;
g

o
o

d
 ch

o
ices in

clu
d

e ap
p

les, b
an

an
as,

p
each

es, p
lu

m
s o

r n
ectarin

es

F
R

IT
T

E
R

B
A

T
T

E
R:

1-1/2 cu
p

s all-p
u

rp
o

se flo
u

r, d
ivid

ed
2

T
b

sp
. su

gar
1 tsp

. b
akin

g
 p

o
w

d
er

1/4 tsp
. salt

2 eg
g

s, sep
arated

1/2 cu
p

 w
h

o
le m

ilk
1

T
b

sp
. m

elted
 b

u
tter o

r m
argarin

e
1 tsp

. g
rated

 lem
o

n
 zest

1.
In a m

edium
 bow

l, stir together 1 cup flour, the sugar, baking
pow

der and salt. In another bow
l, w

ith electric m
ixer at high

speed, beat egg w
hites until stiff peaks form

. Stir m
ilk, egg yolks,

butter and zest into flour m
ixture, then fold egg w

hites into
flour-egg m

ixture.

2.
Pour oil into deep fryer. Set fryer tem

perature to 375°F/190°C
.

3.
L

ine a 15
x

10
x

1-inch baking pan w
ith a double thickness

of
paper

tow
els. Place pan near fryer.

4.
D

ry cut fruit thoroughly w
ith paper tow

els. Place rem
aining

1/2
cup flour in a shallow

 dish. R
oll fruit in flour to coat,

then
dip

in batter, letting any excess batter drip back into bow
l.

5.
W

ith fryer lid closed, low
er em

pty fryer basket into oil and
quickly

bring back to highest position. A
dd a few

 pieces of
coated

fruit to the basket; close lid and low
er filled basket into oil.

Fry 2 – 3 m
inutes until light golden brow

n. R
em

ove and place
in

paper tow
el-lined baking pan to drain. K

eep w
arm

.

6.
R

eturn oil to tem
perature before repeating process w

ith
rem

aining
fritters.

B
E

IG
N

E
T

S
A

U
X

F
R

U
IT

S

E
N

V
IR

O
N

2 
D

O
U

Z
A

IN
E

S

1,
75

 L
 d

’h
u

ile
 d

’a
ra

ch
id

e 
(7

 t
as

se
s)

1 
kg

 d
e 

fr
u

it
s 

fr
ai

s 
ép

lu
ch

és
 e

t 
co

u
p

és
 : 

p
o

m
m

es
, 

b
an

an
es

, p
êc

h
es

, p
ru

n
es

 o
u

 n
ec

ta
ri

n
es

 (
2 

lb
)

P
Â

T
E

À
FR

IR
E

:
37

5 
m

L 
d

e 
fa

ri
n

e 
to

u
t 

u
sa

g
e 

(1
-1

/2
 t

as
se

)
30

 m
L 

d
e 

su
cr

e 
(2

 c
. à

 s
o

u
p

e)
5 

m
L 

d
e 

le
vu

re
 c

h
im

iq
u

e 
(1

 d
e 

c.
 à

 t
h

é)
1 

m
L 

d
e 

se
l (

1/
4 

d
e 

c.
 à

 t
h

é)
2 

œ
u

fs
, s

ép
ar

és
12

5 
m

L 
d

e 
la

it
 e

n
ti

er
 (

1/
2 

ta
ss

e)
15

 m
L 

d
e 

b
eu

rr
e 

o
u

 d
e 

m
ar

ga
ri

n
e 

fo
n

d
u

 (
1 

c.
 à

 s
o

u
p

e)
5 

m
L 

d
e 

ze
st

e 
d

e 
ci

tr
o

n
 (

1 
c.

 à
 t

h
é)

1.
D

an
s 

un
 b

ol
, m

él
an

ge
r 

25
0 

m
L

 d
e 

fa
ri

ne
 (

1 
ta

ss
e)

, l
e 

su
cr

e,
 la

le
vu

re
 c

hi
m

iq
ue

 e
t 

le
 s

el
. A

jo
ut

er
 le

 la
it

, l
es

 ja
un

es
 d

’œ
uf

s,
 le

 b
eu

rr
e

et
 le

 z
es

te
 à

 la
 f

ar
in

e.
 D

an
s 

un
 a

ut
re

 b
ol

, m
on

te
r 

le
s 

bl
an

cs
 d

’œ
uf

s
en

 n
ei

ge
 t

rè
s 

fe
rm

e,
 à

 g
ra

nd
e 

vi
te

ss
e.

 I
nc

or
po

re
r 

le
s 

bl
an

cs
 a

u
m

él
an

ge
 d

e 
fa

ri
ne

, e
n 

so
ul

ev
an

t 
la

 m
as

se
. 

2.
V

er
se

r 
l’h

ui
le

 d
an

s 
la

 f
ri

te
us

e.
 R

ég
le

r 
la

 t
em

pé
ra

tu
re

 à
 3

75
 º

F 
ou

 
19

0 
ºC

. 

3.
R

ec
ou

vr
ir

 u
n 

pl
at

 a
lla

nt
 a

u 
fo

ur
 q

ui
 m

es
ur

e 
38

 x
 2

5 
x 

2,
5 

cm
 

(1
5 

x 
10

 x
 1

 p
o)

 d
e 

de
ux

 c
ou

ch
es

 d
e 

pa
pi

er
 a

bs
or

ba
nt

 e
t 

le
 p

la
ce

r
à 

cô
té

 d
e 

la
 f

ri
te

us
e.

4.
B

ie
n 

sé
ch

er
 le

s 
fr

ui
ts

 a
ve

c 
du

 p
ap

ie
r 

ab
so

rb
an

t.
 M

et
tr

e 
le

 r
es

te
 d

e 
la

fa
ri

ne
 d

an
s 

un
 p

la
t 

pe
u 

pr
of

on
d.

 E
nr

ob
er

 le
s 

fr
ui

ts
 d

e 
fa

ri
ne

, p
ui

s
le

s 
tr

em
pe

r 
da

ns
 la

 p
ât

e 
et

 la
is

se
r 

ég
ou

tt
er

 a
u-

de
ss

us
 d

u 
sa

la
di

er
.

5.
L

e 
co

uv
er

cl
e 

de
 la

 f
ri

te
us

e 
fe

rm
é,

 p
lo

ng
er

 le
 p

an
ie

r 
da

ns
 l’

hu
ile

 e
t 

le
re

m
on

te
r 

ra
pi

de
m

en
t 

en
 p

os
it

io
n 

ha
ut

e.
 D

ép
os

er
 q

ue
lq

ue
s

m
or

ce
au

x 
de

 f
ru

it
s 

da
ns

 le
 p

an
ie

r, 
re

fe
rm

er
 le

 c
ou

ve
rc

le
 e

t 
pl

on
ge

r
le

 p
an

ie
r 

da
ns

 l’
hu

ile
. F

ai
re

 d
or

er
 d

e 
2 

à 
3 

m
in

ut
es

. R
et

ir
er

 e
t

dé
po

se
r 

su
r 

le
 p

ap
ie

r 
ab

so
rb

an
t.

 G
ar

de
r 

au
 c

ha
ud

.

7.
A

tt
en

dr
e 

qu
e 

l’h
ui

le
 a

tt
ei

gn
e 

de
 n

ou
ve

au
 la

 t
em

pé
ra

tu
re

d’
ut

ili
sa

ti
on

 p
ou

r 
fa

ir
e 

cu
ir

e 
le

s 
au

tr
es

 m
or

ce
au

x 
de

 f
ru

it
s.
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recettes
A

U
T

R
E

S
R

E
C

E
T

T
E

S
M

O
R

E
R

E
C

IP
E

S
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33recettes
M

O
R

E
R

E
C

IP
E

S
A

U
T

R
E

S
R

E
C

E
T

T
E

S



Su
nb

ea
m

 P
ro

du
ct

s,
 In

c.
, o

u,
 a

u 
C

an
ad

a,
 S

un
be

am
 C

or
po

ra
tio

n 
(C

an
ad

a)
 L

im
ite

d 
(e

n 
co

m
m

un
«

Su
nb

ea
m

»)
 g

ar
an

tit
 c

et
 a

rt
ic

le
 c

on
tr

e 
to

ut
 v

ic
e 

de
 m

at
ér

ia
u 

et
 d

e 
fa

br
ic

at
io

n 
pe

nd
an

t u
n 

(1
) a

n 
co

ur
an

t
à 

co
m

pt
er

 d
e 

la
 d

at
e 

de
 l’

ac
ha

t. 
Su

nb
ea

m
 s

e 
ré

se
rv

e 
le

 d
ro

it 
de

 c
ho

is
ir

 e
nt

re
 r

ép
ar

er
 o

u 
re

m
pl

ac
er

 l’
ar

tic
le

ou
 to

ut
e 

pi
èc

e 
de

 c
el

ui
-c

i d
on

t l
a 

dé
fe

ct
uo

si
té

 a
 é

té
 c

on
st

at
ée

 a
u 

co
ur

s 
de

 la
 p

ér
io

de
 d

e 
ga

ra
nt

ie
. L

e
re

m
pl

ac
em

en
t s

e 
fe

ra
 a

u 
m

oy
en

 d
’u

ne
 p

iè
ce

 n
eu

ve
 o

u 
ré

us
in

ée
. S

i l
’a

rt
ic

le
 n

’e
st

 p
lu

s 
di

sp
on

ib
le

, i
l s

er
a

re
m

pl
ac

é 
pa

r 
un

 a
rt

ic
le

 s
em

bl
ab

le
 d

e 
va

le
ur

 é
ga

le
 o

u 
su

pé
ri

eu
re

. L
a 

pr
és

en
te

 c
on

st
itu

e 
vo

tr
e 

ga
ra

nt
ie

ex
cl

us
iv

e.

C
et

te
 g

ar
an

tie
 n

’e
st

 v
al

ab
le

 q
ue

 p
ou

r 
l’a

ch
et

eu
r 

au
 d

ét
ai

l o
ri

gi
na

l à
 p

ar
tir

 d
e 

la
 d

at
e 

de
 l’

ac
ha

t a
u 

dé
ta

il
in

iti
al

 e
t e

lle
 n

’e
st

 p
as

 tr
an

sf
ér

ab
le

. V
eu

ill
ez

 g
ar

de
r 

vo
tr

e 
re

çu
 d

e 
ca

is
se

 o
ri

gi
na

l. 
U

ne
 p

re
uv

e 
d’

ac
ha

t e
st

re
qu

is
e 

po
ur

 o
bt

en
ir

 le
 s

er
vi

ce
 p

ré
vu

 p
ar

 la
 g

ar
an

tie
. L

es
 c

on
ce

ss
io

nn
ai

re
s 

Su
nb

ea
m

, c
en

tr
es

 d
e 

se
rv

ic
e 

et
dé

ta
ill

an
ts

 q
ui

 v
en

de
nt

 d
es

 a
rt

ic
le

s 
Su

nb
ea

m
 n

’o
nt

 p
as

 le
 d

ro
it 

d’
al

té
re

r, 
de

 m
od

ifi
er

 o
u 

de
 c

ha
ng

er
 d

’u
ne

m
an

iè
re

 q
ue

lc
on

qu
e 

le
s 

m
od

al
ité

s 
de

 c
et

te
 g

ar
an

tie
.

C
et

te
 g

ar
an

tie
 n

e 
co

uv
re

 p
as

 l’
us

ur
e 

no
rm

al
e 

de
s 

pi
èc

es
 n

i l
’e

nd
om

m
ag

em
en

t a
tt

ri
bu

ab
le

 à
 la

 n
ég

lig
en

ce
,

l’u
til

is
at

io
n 

ab
us

iv
e 

de
 l’

ar
tic

le
, l

e 
br

an
ch

em
en

t s
ur

 u
n 

ci
rc

ui
t d

e 
te

ns
io

n 
ou

 c
ou

ra
nt

 in
ap

pr
op

ri
é,

 le
 n

on
-

re
sp

ec
t d

u 
m

od
e 

d’
em

pl
oi

, l
e 

dé
m

on
ta

ge
, l

a 
ré

pa
ra

tio
n 

ou
 l’

al
té

ra
tio

n 
pa

r 
qu

ic
on

qu
e,

 s
au

f S
un

be
am

 o
u

un
 c

en
tr

e 
de

 s
er

vi
ce

 S
un

be
am

 a
gr

éé
. C

et
te

 g
ar

an
tie

 n
e 

co
uv

re
 p

as
 n

on
 p

lu
s 

le
s 

ca
s 

de
 fo

rc
e 

m
aj

eu
re

co
m

m
e 

in
ce

nd
ie

s,
 in

on
da

tio
ns

, o
ur

ag
an

s 
et

 to
rn

ad
es

.

Q
ue

lle
s 

so
nt

 le
s 

lim
ite

s 
de

 la
 r

es
po

ns
ab

ili
té

 d
e 

Su
nb

ea
m

?
Su

nb
ea

m
 n

’a
ss

um
e 

au
cu

ne
 r

es
po

ns
ab

ili
té

 e
n 

ca
s 

de
 d

om
m

ag
es

 a
cc

es
so

ir
es

 o
u 

in
di

re
ct

s 
ré

su
lta

nt
 d

u 
no

n-
re

sp
ec

t d
e 

to
ut

e 
ga

ra
nt

ie
 o

u 
co

nd
iti

on
 lé

ga
le

, e
xp

lic
ite

 o
u 

im
pl

ic
ite

. 

Sa
uf

 d
an

s 
la

 m
es

ur
e 

in
te

rd
ite

 p
ar

 la
 lé

gi
sl

at
io

n 
pe

rt
in

en
te

, t
ou

te
 g

ar
an

tie
 o

u 
co

nd
iti

on
 im

pl
ic

ite
 d

e 
qu

al
ité

co
m

m
er

ci
al

e 
ou

 d
’a

pp
lic

at
io

n 
à 

un
 u

sa
ge

 p
ar

tic
ul

ie
r 

es
t l

im
ité

e 
à 

la
 d

ur
ée

 d
e 

la
 g

ar
an

tie
 o

u 
co

nd
iti

on
 c

i-
de

ss
us

.  

Su
nb

ea
m

 d
én

ie
 to

ut
e 

re
sp

on
sa

bi
lit

é 
en

 c
e 

qu
i c

on
ce

rn
e 

to
ut

es
 a

ut
re

s 
ga

ra
nt

ie
s,

 c
on

di
tio

ns
 o

u
re

pr
és

en
ta

tio
ns

 e
xp

re
ss

es
, t

ac
ite

s,
 lé

ga
le

s,
 o

u 
au

tr
es

. 

Su
nb

ea
m

 n
’a

ss
um

e 
au

cu
ne

 r
es

po
ns

ab
ili

té
 e

n 
ce

 q
ui

 c
on

ce
rn

e 
le

s 
do

m
m

ag
es

 q
ue

ls
 q

u’
ils

 s
oi

en
t r

és
ul

ta
nt

de
 l’

ac
ha

t, 
de

 l’
ut

ili
sa

tio
n 

ab
us

iv
e 

ou
 n

on
 d

u 
pr

od
ui

t, 
de

 l’
in

co
m

pé
te

nc
e 

à 
em

pl
oy

er
 le

 p
ro

du
it,

 y
 c

om
pr

is
de

s 
do

m
m

ag
es

 a
cc

es
so

ir
es

, p
ar

tic
ul

ie
rs

, i
nd

ir
ec

ts
 o

u 
si

m
ila

ir
es

, d
e 

la
 p

er
te

 d
e 

bé
né

fic
es

, d
e 

l’i
ne

xé
cu

tio
n

de
 c

on
tr

at
, f

on
da

m
en

ta
le

 o
u 

au
tr

e,
 o

u 
de

 to
ut

 p
ro

cè
s 

in
te

nt
é 

co
nt

re
 l’

ac
he

te
ur

 p
ar

 u
ne

 ti
er

ce
 p

ar
tie

. 

C
er

ta
in

s 
Ét

at
s,

 c
er

ta
in

es
 p

ro
vi

nc
es

 o
u 

ju
ri

di
ct

io
ns

 in
te

rd
is

en
t d

’e
xc

lu
re

 o
u 

de
 li

m
ite

r 
le

s 
do

m
m

ag
es

ac
ce

ss
oi

re
s 

ou
 in

di
re

ct
s,

 o
u 

ne
 p

er
m

et
te

nt
 p

as
 la

 li
m

ita
tio

n 
de

 la
 d

ur
ée

 d
’a

pp
lic

at
io

n 
de

 la
 g

ar
an

tie
im

pl
ic

ite
, d

e 
so

rt
e 

qu
e 

vo
us

 p
ou

ve
z 

ne
 p

as
 ê

tr
e 

as
su

je
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w
arranty

O
ne-Y

ear L
im

ited W
arranty

Sunbeam
 Products, Inc., or if in C

anada, Sunbeam
 C

orporation (C
anada) Lim

ited 
(collectively “Sunbeam

”) w
arrants that for a period of one year from

 the date of purchase, this product
w

ill be free from
 defects in m

aterial and w
orkm

anship.  Sunbeam
, at its option, w

ill repair or replace
this product or any com

ponent of the product found to be defective during the w
arranty period.

R
eplacem

ent w
ill be m

ade w
ith a new

 or 
rem

anufactured product or com
ponent.  If the product is no longer available, replacem

ent m
ay be

m
ade w

ith a sim
ilar product of equal or greater value.  T

his is your exclusive w
arranty.

T
his w

arranty is valid for the original retail purchaser from
 the date of initial retail 

purchase and is not transferable.  K
eep the original sales receipt.  Proof of purchase is required to

obtain w
arranty perform

ance. Sunbeam
 dealers, service centers, or retail stores selling Sunbeam

products do not have the right to alter, m
odify or any w

ay change the term
s and conditions of this

w
arranty.

T
his w

arranty does not cover norm
al w

ear of parts or dam
age resulting from

 any of the follow
ing:

negligent use or m
isuse of the product, use on im

proper voltage or current, use contrary to the
operating instructions, disassem

bly, repair or alteration by anyone other than Sunbeam
 or an

authorized Sunbeam
 service center.  Further, the w

arranty does not cover: A
cts of G

od, such as fire,
flood, hurricanes and tornadoes.

W
hat are the lim

its on Sunbeam
’s Liability?

Sunbeam
 shall not be liable for any incidental or consequential dam

ages caused by the breach of any
express, im

plied or statutory w
arranty or condition. 

Except to the extent prohibited by applicable law
, any im

plied w
arranty or condition of m

erchantability
or fitness for a particular purpose is lim

ited in duration to the duration of the above w
arranty.  

Sunbeam
 disclaim

s all other w
arranties, conditions or representations, express, im

plied, statutory or
otherw

ise. 

Sunbeam
 shall not be liable for any dam

ages of any kind resulting from
 the purchase, use or m

isuse of,
or inability to use the product including incidental, special, consequential or sim

ilar dam
ages or loss of

profits, or for any breach of contract, fundam
ental or otherw

ise, or for any claim
 brought against

purchaser by any other party. 

Som
e provinces, states or jurisdictions do not allow

 the exclusion or lim
itation of incidental or

consequential dam
ages or lim

itations on how
 long an im

plied w
arranty lasts, so the above lim

itations
or exclusion m

ay not apply to you.  

T
his w

arranty gives you specific legal rights, and you m
ay also have other rights that vary from

province to province, state to state or jurisdiction to jurisdiction. 

H
ow

 to O
btain W

arranty Service

In the U
.S.A

.
If you have any question regarding this w

arranty or w
ould like to obtain w

arranty service, please call 1
800 667-8623 and a convenient service center address w

ill be provided to you.

In C
anada 

If you have any question regarding this w
arranty or w

ould like to obtain w
arranty service, please call 1

800 667-8623 and a convenient service center address w
ill be provided to you.

In the U
.S.A

., this w
arranty is offered by Sunbeam

 Products, Inc., located in Boca R
aton, Florida

33431. In C
anada, this w

arranty is offered by Sunbeam
 C

orporation (C
anada) Lim

ited, located at
5975 Falbourne Street, M

ississauga, O
ntario L5R

 3V
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